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at the Quarter Circle Five ranch house, the bedrooms can be entered only via the porch, yet winter brings zero 


temperatures. The owners claim that “this idea has proved practical at all seasons.’ 


The idea that porches can serve both as living rooms and hallways is not confined to mild-winter areas. Here, 





See inside for details 


Keeps coftee safer from flavor-killin 


Q. Do you mean that fresh air kills coffee’s 
freshness? 
A. Exactly 


buy in Duraglas jars is sacuum-packed, 


That’s why the coffee you 


Q. Your headline s ) ‘*keeps.’’ Does that 
mean the Duraglas jar protects my 


coffee better—even after I open the jar? 


Only with cass! reE-seal caps that protect your coffee even AFTER the jars are opened. 


A. That’s right. It’s the cap that does it! 


Q. How does this wonder-cap work? 

A. It r&-seals your Duraglas jar after each 
use—“‘shuts the door” against outside 
air and moisture. 

Does the Duraglas jar make my coffee 
cost me more? 


g air—the Duraglas Jar! 


A. Not one bit... This convenient re-sealing 
Duraglas container costs no more than 
any other vacuum container. 


There are a thousand and one other things 
you buy for which Duraglas, the modern con- 

conomical protection 
ompany, Toledo 1, Ohio 


tainer, provides ideal 
Owens-Illinois Glas: 


CONTAINERS THAT GIVE A LIFT TO LIV 
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Com linkwavasy 


Motor Oil that 


TAYAYAR UW CIPLITINT 


A development of wartime research that’s 
‘good news for cars of all ages 





REVENTING oxidation of motor oil became a major — eeepc stesso 
Y citi objective of U.S. scientists early in the war 

because sludge is not only useless as a lubricant, but 
dangerous. It gums up bearing surfaces... keeps even 
good oil from getting in where it’s needed . . . leads 


Like an oxidized egg... 


oxidized oil is no good 
to mechanical breakdown. oo 

Research discovered a way to retard oxidation and 
military vehicles got a new lease on life. Now this dis- 
covery is available to you in new Golden Shell motor 
oil with oxidation inhibitor. The inhibitor, added dur- 
ing manufacture, keeps your Golden Shell free-flowing 
and efficient. 

Whether your car is a highway veteran, or practically 
new, it deserves the best oil you can find. And this new 
Golden Shell is the best Golden Shell ever sold. It’s 
ready now—wherever you see a Shell pump. Shell Oil 
Company, /ncorporated. 


A spoiled egg—rusted metal — 
brittle rubber—and sludgy motor 
oil — all are the result of a single 
destructive chemical reaction 








which is called oxidation. 


SHELL CREDIT CARDS ARE BACK 


Honored at all Shell Stations in United States 
and Canada. Apply for yours at any Shell 
Office or Service Station. 
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Te SPECTACULAR Offering of snow sports 
within a few hours’ drive of warm sunshine 
features February’s travel listings. 


WARMER SUNSHINE 


February and March are good months for 
vacations in the Death Valley, Las Vegas, 
and Palm Springs areas. Dude ranches and 
resorts in the Victorville (California) and 
Arizona areas are at their best. Accommo- 
dations are very difficult to secure unless 
reservations are made far in advance. 


AIR TRAVEL 


Air service is steadily increasing in all direc- 
tions, with changes from day to day as lines 
receive more planes. Reservations to Mex- 
ico, Central America, Yucatan, West Indies, 
and South America are comparatively easy 
to obtain. Priorities are off Hawaii flights. 


MEXICO 


All-expense tours continue to move out at 
regular intervals. Motorists to Mexico can 
now garage their cars in either San Antonio 
or Laredo, Texas, and continue by all-ex- 
pense automobile tours. 


DEATH VALLEY-ZION 


An all-expense Easter tour by chartered 
motor coach from Oakland to Death Val- 
ley, Las Vegas, Boulder Dam, and Zion 
National Park has been scheduled by the 
H. C. Capwell Travel Service. Leave about 
April 12, return Easter Sunday, April 21. 
Approximate cost, $100. Write H. C. Cap- 
well Travel Service, 20th and Broadway, 
Oakland 12. 


LOG CABINS—FURNITURE 


Well worth adding to your library as a com- 
panion to Sunset’s Cabin Plan Book: is the 
recently released Forest Service Miscellan- 
eous Publication No. 579, Building With 
Logs. With non-technical words, clear dia- 
grams, and many illustrations, the book is 
“asy for the beginner to follow. 


One section, containing designs and details 
for rustic furniture, should be of especial 
interest to anyone with out-of-town cabins 
—or even back-yard barbecues or shelters 
—in mind. 

The book is free, upon request, while the 
supply lasts. Write for it to: U. S. Dept. 
of Agriculture, Forest Service, 630 Sansome 
St., San Francisco 11. 
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TAMALPAIS MAP 
Mr. and Mrs. W. E. Jeffers of San Francisco 


tried without success to find an up-to-date 
map of the trails in the Mt. Tamalpais 
region. So, finally, they drew their own 
map. Its preparation took more than a year 
in time and more than 400 miles of hiking. 
Hikers who have used the map are enthu- 
siastic in their praise. Drawn to the scale 
of 1 inch to 2,000 feet, it is generous in its 
details right down to showing what street 
you take out of town to hit the trails. 

Copies of the map may be obtained from 
Mr. W. E. Jeffers, 1750 Greenwich Street, 
San Francisco. He marks his price at $1.30. 


SNOW AREAS 


Old and new resorts are now open in the 
Western snow areas. More and more resort 
owners are now catering to the novice (the 
snow bunny). Jack Minor, licensee in the 
Wrightwood, California, area even head- 
lines his attractions “Snow Play” rather 
than “Snow Sports” and features toboggan 
slides with carry-backs, ski runs for begin- 
ners, sled hills, and warming pits. 

The following list of snow resorts only high- 
lights the area in which good accommoda- 
tions are to be had. 


WASHINGTON 
Winter sports facilities at Mt. Rainier are 
curtailed this year due to the fact that the 
road to Paradise Inn will not be kept open. 


SISTERS, OREGON 

Santiam Pass, 18 miles east of Sisters, Ore- 
gon, offers some of the finest skiing in the 
Northwest with slopes varying from very 
steep to inclines for amateurs. Santiam 
Lodge has a capacity for 90 guests. Write 
Santiam Lodge, Sisters, Oregon, for reser- 
vations. 


SACRAMENTO TO RENO 

The area served by Highway 40 offers win- 
ter sport facilities and accommodations in 
great variety. Accommodations at Baxter. 
Dutch Flat. Alta, Yuba Gap, Auburn. 
Norden Sugar Bowl, Truckee, Tahoe, Reno. 
Mount Rose area: Eighteen miles south of 
Reno, provides ski tow: 250-foot rope tow: 
skating rink. Grassy Lake lighted for night 
skiing. Excellent accommodations at the 
new Ski Tavern and Mount Rose Lodge 
and Camp. 


INYO-MONO AREAS 
U.S. Highway 395 serves the eastern Sierra 
slope area. Here, you'll find open slopes free 
of timber, a long season, and rugged scen 
ery. For information, write to Inyo-Mono 
Association, Bishop, California. 


PLACERVILLE AREA 
This area, closed during the war, is now 
open across the Sierra to the southern end 
of Lake Tahoe, Carson City, Reno, and to 
Highway 395. For reservations, write El 
Dorado County Chamber of Commerce, 
Placerville, California. 
Strawberry Lodge: Under new manage- 
ment. Lighted skating rink. Cabins and 
lodge. Write Herb Brock, Strawberry 
Lodge, Kyburz P. O., California. 
Camp Sacramento: Rope tow; ski school 
daily; large parking area. Limited number 
of accommodations, Strawberry Ski Hut. 
Address Charles McGuire, Kyburz P. O. 
Echo Lake: Rope tow 450 feet long; skat- 
ing. Limited accommodations. 
Lake Tahoe - Bijou and vicinity: Skating 
rink: 200-foot rope tow. Aecommodations 
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The 1946 Ford offers more advances 
than most pre-war yearly models! 
There’s new-styled smartness 
throughout. Still more over-all econ- 
omy... Here is a big car—with in- 
creased power—and new oversize hy- 
draulic brakes for quick and quiet 
stops... (And what a ride! So level. 
So smooth and gentle—thanks to new 
slow-action springs)... Inside you’ll 
find new richness. Colorful fabrics are 
smartly tailored to the broad, deep 
seats... There’s a choice of engines— 
both with new thrift features to save 
gas and oil. The V-8, now stepped-up 
from 90 to 100 horsepower—the 90 
horsepower Six .. . All in all, they’re 
the smartest, finest Ford cars ever 
built. See your Ford dealer now! 


FORD MOTOR COMPANY 
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TUNE IN ... THE FORD SHOW. . . CBS, Tuesdays. 10-10:30 P.M., E.S.T. THE FORD SUNDAY EVENING HOUR ... ABC, Sundays. 8-9 P.M., E.S.T. 


FEBRUARY 1946 








2 


SF 





. ‘ ' 
LOOKOUT POINT AT CRATER LAKE 
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CRATER LAKE’S PHANTOM SHIP | 


Oregon’s famed 
“Rhapsody in Biue™ 


Mile-high in the forest-clad Cascade Mountains of Oregon lies 
Crater Lake, a miracle in blue. Bluer than sapphires—a magic 
jewel in a setting of majestic rock walls, sparkling in a fresh clear 
dawn—liquid blue fire under noon day skies—mysterious in 
evening shadows. Crater Lake and all of Oregon await you. 
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O Oregon State Highway Commission 

8 Travel Dept. Room 508, Salem, Oregon 

fe) Please send me your free illustrated 

3 booklet on Oregon. 
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at Globin’s Al Tahoe, Brenwood Lodge, 


Lakeland Village. 


SONORA-PINECREST AREA 
Along State Highway 108 the road is open 
as far as Pinecrest. For reservations in this 
area, write Tuolumne County Chamber of 
Commerce, Sonora, California. 
Long Barn: Rope tow 900 feet: supervised 
toboggan slide; skating rink; ski shop; in- 
struction; equipment for rent. Accommoda- 
tions at Long Barn Lodge. 
Bald Mountain: Two rope tows; open hill 
toboggan slides, power pull-back. 
Cold Springs: J Bar-type tow, 1,400 feet; 
rope tow 600 feet; ski equipment. Accom- 
modations at Cold Springs Chalet. Write 
Jasper Meuli, Sonora, California. 
Pinecrest: Two rope tows. New hill at Me- 
Coy Saddle. Skis and toboggans for rent. 
Accommodations at Karl’s Place and Pine- 
crest Lodge. 


YOSEMITE NATIONAL PARK 
All facilities are open except the Awahnee. 
Reservations for weekends almost impos- 
sible. Write Yosemite Park and Curry Co., 
39 Geary Street, San Francisco, or 612 Olive 
Street, Los Angeles. 


SAN JACINTO MOUNTAIN AREA 
Idyllwild: Practice slopes; 300-foot portable 
rope tow; 8 cross-country trails. Shelter, 
equipment, and instruction available. Ac- 
commodations at Idyllwild Inn, Fern Val- 
ley Lodge, Tahquitz Lodge, Keen Camp. 


CAMP SEELEY TO BIG BEAR LAKE 

Camp Seeley: Public recreation ground. 
Skiing, tobogganing, and sledding. 
Lake Arrowhead: Class A ski jump; 1,100- 
foot cable lift and ski runs; toboggan slide; 
skating rink. Lake Arrowhead Information 
Bureau, 532 West 6th Street, Los Angeles. 
Big Bear Lake: Skating rink: toboggan 
slides; 1,200-foot wire cable ski tow; 240- 
foot rise; slalom course; class A and B prac- 
tice ski jumps; ski trails. Equipment and 
instruction. Every type of accommodation 
available. Reservations through Big Bear 
Lake Valley Chamber of Commerce, Big 
Bear Lake P. O., California. 


BIG PINES, WRIGHTWOOD AREA 
Big Pines Recreation Camp: Toboggan 
slides and shelters along highway. Skating 
at Jackson Lake. Ski equipment rentals and 
instruction. Mobile coffee canteens. 
A 1,900-foot tow and slalom course on Blue- 
ridge; 2 tows on Table Mountain. 
Nearest accommodations at Wrightwood. 
Wrightwood: Improved winter sports area 
3 miles from Big Pines. Two 1,000-foot to- 
boggan slides with pull-backs; ski instruc- 
tion; sled hill; equipment for rent. Ice skat- 
ing on 34%-acre lake. Reservations through 
Jack Minor, Wrightwood, California. 


MT. HOOD, OREGON 
A 1,000-foot ski lift and one smaller lift are 
in operation. For reservations at the fa- 
mous Timberline Lodge, write Fred Van 


Dyke, 3470 N. E. Klickitat Ave., Portland. 
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you change only 


| 2times a year 


The time when you changed oil every 1000 miles is past! With 
Union Oil Company’s sensational New Triton motor oil, you need 
only 2 oil changes a year —light grade for winter driving, heavy 


grade for summer. 


New Triton lasts far longer than any other oil you've ever known 
before because it contains special, war-developed compounds that 
almost completely prevent the usual deterioration common to pre- 
war oils. These compounds give it 3 remarkable new characteristics. 





1, IT WON'T BREAK DOWN: Air in your 
engine, mixing with the lubricating oil, 


is the chief cause of oil breakdown. New * 


Triton contains an oxidation preventive 
compound which, for all practical pur- 
poses, eliminates this problem. 


“ 


2. If WON'T TURN ACID: Ordinary oils, 
after 1000 miles or so of driving, turn 
acid — eat into precious bearings. New 
Triton contains a compound which pre- 
vents corrosion. You can drive for six 
months on the same oil with no fear of 
lamage. Just add oil as needed. 


1946 





3. IT CLEANS YOUR MOTOR: New Triton 
not only gives you far /onger and better 
lubrication, but its special detergent 
quality actually we your engine washed 
clean of harmful carbonand sludge deposits! 
The loosened impurities are held harm- 
lessly suspended in the oil. 


NOTE : The washing quality of New 
Triton can be demonstrated to the 
naked eye. After a few miles of driving, 
the oil on the measuring stick will be 
black with impurities held in suspension 
in the oil. This shows that the oil is work- 
ing. It does not mean that the oil 





should be changed. The process of 
washing your motor is a continuous one. 


Drive in today at any Union Oil Station 
and ask the Minute Man for complete in- 
formation on how you can drive for six 
months between drains on this new oil. 


NEW TRITON cuts wear 50% over straight 
mineral oils —lasts far longer than oils 
have ever lasted before. 





UNION OIL COMPANY 
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A complete double- 
walled metal FORM| 
...a@round which to 
build any design 
fireplace THAT 
WILL NOT SMOKE, 





THE SUPERIOR FIREPLACE HEATFORM provides instant 
RADIANT HEAT and cireulates large volumes of warm 
air which uniformly heats the room and adjoining rooms. 
Saves labor, materials and gives more years of 
satisfactory service than any other fireplace. 
Write for FREE CIRCULAR or enclose 50c, to cover cost 
for 36-page Book of Fireplace Designs, 31 pictures of 
beautiful interiors, elevations, plans and suggestions to help 
you design your fireplace around SUPERIOR HEATFORM. 


SUPERIOR FIREPLACE COMPANY 
1708 E. 15th Street, LOS ANGELES 21, California 


MEXIGO 


Two thrilling 15-day air tours to Old Mexico— 
leave San Francisco and Los Angeles February 
13 and March 12. Visit Mexico City—Floating 
Gardens, Pyramids, Taxco, Cuernavaca, 
Puebla, Garei Crespo, Fortin, jungles, markets. 
Limit, 12 persons. Details upon request. 


SUMMER VACATION! 











Plan early! Send NOW for information on 
Hawaii, Alaska, National Parks, back E 
trips everywhere. Reserve now for summer 
travel and avoid disappointment 


LACHELT TRAVEL SERVICE 


past— 








110 Scenic Avenue Piedmont 11, California 




















2. Soon I relieved the first pangs of hunger 
with a cup of soup. Eight cups of snow 
were melted (a little at a time) and brought 
to a boil. A bouillon cube was dropped in— 
soup was on. Substantial pork and beans, 
crackers, fruit, and coffee quickly followed 


~ ar, 





4. I immediately started tamping down tent 
platform—the area being concave (to pre- 


Snow camp 


Ox: or our friends who qualifies in the ex- 
pert camper’s class is Mr. Fred G. Hines of 
San Rafael, California. Several years ago, 
he decided to experiment in snow camping. 
His test camp was made during a trip from 
the S. P. station to Soda Springs, Nevada. 


While solo trips into the mountains are not 


for the inexperienced, any good camper 


should have no difficulty following Mr. 
Hines’ example, if he sticks to safe locations 
within sight of the highway. Photo at left 
and following caption begin the story. 

1. Made good time in the early hours, on old 
and crusty snow, and was soon high above 
the Soda Springs Hill. Rope tows and slope 
dopes were far behind. New horizons ahead 


8. After lunch I just poked along. I stopped 
on the summit of Bordeaux Ridge for a well- 
earned rest. Nice place—but not for camp- 
ing. It was too exposed, and there was no 
timber. But just below the peak, and with 
southern exposure, was a perfect camp site 





vent rolling) and somewhat larger than the 
tent itself. Good warming up exercise, this 
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5. From each of several nearby trees I cut a 
few boughs. This little pine had clusters of 
needles that were positively fluffy. Fir and 
spruce spread faster, but these pine tips 
are great for filling in and for leveling up 





7. Applying modern, prefabrication meth- 
ods, I put up the tent in fifteen minutes. 
I had laced much of the tent together at 
home. Each corner was anchored to a stake 
with a heavy rubber band to permit tent to 
give with the wind .. . an expected hazard 


FRED G. HINES 





6. It was now a simple trick to complete my 
tent platform. Being careful to bury all cut 
ends, I gradually built up a layer of inter- 
lacing fir and pine boughs to provide both 
a soft mattress and an insulation pad 





8. Stiff wind blew up as afternoon waned. 
working under the sides of my tent and 
shaking it badly. I decided to eliminate the 
danger of a collapse by converting the lower 
part of the tent into an igloo. I sealed up 
my “home” with a wall of hard-packed snow 





9. Sun and the temperature went down 
together, but I lingered awhile on my “front 
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porch” to watch the sunset. My feet and 
legs had already retired to the sleeping bag 






Did you 
(know that... 





Honey added to mayonnaise makes 
a delicious dressing for fruit salad. 


Lyon crews are conscientious... bonded, 
specially trained, clean, courteous. 


Bey 


Dry cornmeal 
rubbed on like 
soap quickly 
removes dough 
from the hands. 





There’s no need for troublesome crating 
when you move in a Lyon Van! 


A curled rug can 
be straightened by 
placing a damp 
towel on the curled 
portion overnight. 





A single phone call to a Lyon expert will 
usually tell you the cost of your move. 


—__ >. 


—==sS ~ Ice trays won't stick 
if wax paper is put on 


= compartment shelves. 
' 


Lyon can insure your goods to their full 
value for a very nominal fee. 











A thin coat 

of lacquer keeps 
brass fixtures 
from tarnishing. 











VAN & STORAGE CO. 





is the most popular 
mover in the West! 









Capt. 
F. C. Richards 
PAN AMERICAN 
WORLD AIRWAYS 





Heavy burdens of fuel and payload 
make Clipper takeoffs mighty impor- 
tant to a successful flight. And the 
same “light fractions” in Chevron 
Aviation Gasoline that help smooth 
the Clipper’s start go into Chevron 
Supreme for easier starting, faster 
getaway in your car. 





Keep your Chevron National Credit Card 
with you and you won't need to bother 
about cash for service and gas when you're 
motoring. Your Card provides an accurate 
record of motoring expenses too. So use it 
wherever you go in the U. S. and Canada 
+++ A STANDARD OF CALIFORNIA PRODUCT 


AT CHEVRON GAS STATIONS, GARAGES, AND STANDARD STATIONS 








Clipper skipper’s car 
starts quicker on 


Chevron Supreme 





**I’m glad we use Chevron Aviation 
Gasoline — it’s like a guarantee of 
perfect engine performance,” says 


Captain F, C. Richards who has flown 
Pan American World Airways’ big 
Clippers since his line pioneered the 
Trans-Pacific service ten years ago. 
“That goes for cars, too, with Chev- 
ron Supreme,” adds Captain Richards. 





Chevron Supreme Gasoline inher- 
its its flawless performance from war- 
born ingredients developed for Chev- 
ron Aviation Gasoline. But Chevron 
Supreme Gasoline is designed for 
cars, “tailored” to their needs. No 
wonder you get a smoother ride 
at every speed on Chevron Supreme. 





eeee es born on the skyways 
-.- tailored to the highways 








HE LOST HIS CAP 


When we made the prediction that many a 
food-minded Westerner would return from 
his sojourn in foreign lands with prize rec- 
ipes, we didn’t know that we would receive 
the following letter from Dr. Paul B. 
Stevens of Hollywood, California. It was 
addressed to Chef Gordon Goodwin, moni- 
tor of Chefs of the West columns, page 30. 


HIS LETTER 
In the May 1940 issue of Sunset, you pub- 
lished a recipe of mine and awarded me a 
cap. I was very proud of both the cap and 
that issue of the magazine and teok both 
to Wake Island with me in May, 1941. On 
December 23, 1941, the Japs took me, the 
cap, and the magazine. They kept the cap 
and magazine, but let me come home the 
other day. 
So, I want another cap and also a copy of 
that issue of the magazine, if possible. May 
I buy them? Or may I strive for another 
award? 
The most outstanding recipe in my mind at 
this time is one that we used as frequently 
as possible in the prison camp in Shanghai, 
i.e., fricasseed cat. 
On occasion, a cat would forget to lower his 
tail when running under the electric fence 
that surrounded our camp, and on such 
occasion met with sudden death. The first 
Prisoner of War to arrive at the scene of 
the tragedy claimed the body, skinned it 
out of sight of the Jap sentry, and sneaked 
it in the back door of the hospital galley, 
where the writer was on duty. I usually had 
a little salt and garlic available so braised 
the whole carcass over an open fire, and 
then let it simmer im an improvised oven 
until tender. Garlic should be used gen- 
erously on cats, and if basted frequently 
with sweetened tea, the results are more 
satisfying. After braising, the animal should 
be disjointed, the tail discarded. and the 
mind should dwell on cotton-tail. 
1 am not going into the details of prepara- 
tion for it is doubtful if the dish will find 
favor with the Chefs of the West. I assure 
you that such incidents occurred frequently 
in the Shanghai Prison Camp and verifica- 
tion may be had from any of the 1200 men 
who occupied this camp with me, whose 
names may be had upon request. 
If this doesn’t earn a cap, I have one with 
steamed rice and powdered fish that might 
interest you. 
Incidentally, may I say it is good to be 
back and see that the Magazine of Western 
Living is still carrying on, after having been 
in the Far East for four years. 


COLOMBIA 


When we last heard from Mrs. J. Franklin 
Moore of Oakland, she and Mr. Moore had 
been on a leisurely tour through Medellin, 
Colombia, South America. (See excerpts 
from her letter in the November Sunset, 
pages 10 and 11.) Here, following her prom- 
ise to send us notes on their projected trip 
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pacemaker for trains to come 


Every three days a sleek golden yellow streamliner 
speeds eastward from San Francisco into the dusk, 
climbing up and over the High Sierra, through Reno in 
the night, skimming across Great Salt Lake on the 
spectacular Lucin Causeway, clicking away the smooth 
miles to Chicago. 

If you have ridden the Streamliner City of San Fran- 
cisco, you remember the gliding speed, the spacious 
’ cars and luxurious sleeping rooms, the superb food and 
service. It is like a fine hotel, on wheels. 

On the City of San Francisco, the Daylights, the Lark 
and the Sunbeams, Southern Pacific tested many modern 


ideas in years of daily service. This experience gave us 











a head start in designing the trains to come. 
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Southern Pacific is planning more streamliners. We will have them on our four major routes as 
fast as conditions permit. These new trains will be the finest the world has seen. Watch for the 


new Southern Pacific streamliners. Then it will be more exciting than ever to “‘try the train,” 


“Pp 
& The friendiy Southern Pacifie 
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by train and boat from Medellin to Bogota, 
are parts of her latest letter, just received: 


The trip proved to be quite an adventure, a 
story in itself. We should have arrived in 
Bogota on the third day but did not do so 
until the tenth day. The climax came when 
we crossed the river in a pouring rainstorm, 
with lightning flashing across the sky. We 
crossed in a long, narrow dugout canoe with 
a motor but no top. The boatmen had 
wanted to put us into an already crowded 
boat. We, however, insisted on another. The 
owner said that he did not want to lose 
two boats, which was a happy thought to 
send us off with. 


Bogota, the capital of Colombia, has a pop- 
ulation of 420,000. Walled in on one side 
by East Cordillera of the Andes, it is a long, 
narrow city—altitude 8700 feet. The 
weather is cold and windy, and there is a 
good bit of fog and rain. However, it is 
comfortable when the sun is shining. Be- 
cause of the altitude, it is best to take it 
easy the first day, then to keep on the move 
and go to bed early, for none of the hotels 
or homes has heat. It seems strange to see 
men in overcoats and women in furs, in 
September, in a land so close to the equator. 


The Granada is the best hotel. Rates for 
room and breakfast, for two, are about $10, 
and up. The Hotel Astor is more of a family 
hotel. The rates are about $10 for two, 
including three meals. Many people go 
there just for their meals, as the food and 


service are exceptionally good. There are 
two pensions in Bogota—The Camache and 
Menendez. 

The people down here have many customs 
that seem strange to us, just as some of 
ours do to them. For instance, when they 
come out of the theater in the evening, they 
immediately put a handkerchief over the 
nose and mouth, thinking that the night 
air is dangerous to inhale. For the same 
reason, they never open the windows in 
their bedrooms at night. They do not have 
heat in their houses for fear they will get 
too warm, then go out and catch cold or 
even pneumonia. They do not immediately 
take a seat recently occupied by another 
person, for fear of getting germs. They take 
immense wreaths of flowers to the ceme- 
tery, hanging them on the front of the street 
car on the way. 

The great variety of temperatures in South 
America puts the visitor up against the 
major problem of planning a wardrobe ade- 
quate for all occasions. Take only what you 
absolutely need—the necessary changes for 
hot, medium warm, and cold weather. 
Otherwise, not only will the excess weight 
cripple you, but you will also have the ad- 
ditional inconvenience of traveling with 
many pieces. (It is best always to keep your 
baggage with you so it is not left behind or 
sent on ahead of you.) 

We traveled from Bogota to Cali by land. 
We left Bogota at 6:30 A.M. on the auto- 
ferro, which was, by the way, the best train 
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we had traveled on since leaving the United 
States. It is really only one large car, pow- 
ered by a Diesel engine, and it is clean, 
comfartable, and travels at a good speed. 
It looks queer to see only one car rushing 
along, instead of a long train. For five hours 
we rode through gorgeous mountain coun- 
try and immense, fertile valleys. Colombia 
has the fascination and romance of Mexico 
plus a beauty that catches the heart. 

At Ibague, we transferred to waiting auto- 
mobiles to go over the “hump,” a range of 
mountains that so far has defied the rail- 
roads. For five more hours we twisted up 
and up and over the mountains. 

At Armenia, we changed again to another 
autoferro, and for four more hours rode 
through the marvelous Cauca Valley, one of 
the garden spots of this country. This val- 
ley is really tropical. For miles we traveled 
through coffee fincas, groves of banana 
palms, papaya trees, and mango trees, some 
growing so close to the car window that if 
the train had slowed down a bit we could 
have picked fruit from our seats. We bought 
big, delicious bananas (five for 3 cents) and 
a huge béuquet of orchids for the equivalent 
of 60 cents. If we had this trip to take over, 
we would stop one night at Armenia, for 
although the trip was comfortable, it was 
too much to see thoroughly in one day. 
Cali has a population of 150,000 and is at 
an elevation of 3400 feet. It is in a large 
valley, and to the west of the city are 
ranges of very high mountains—part of the 
Andes. With their steel-gray coloring and 
great bunches of white clouds playing 
about, they give the city a soft background. 
The climate is more tropical than that of 
Bogota. October is the beginning of the 
rainy season—their winter. The tempera- 
ture stays around 74° to 80° during the 
day. The evenings are delightful, and many 
people are out strolling or sitting on park 
benches. The Cali River runs directly 
through the heart of the city. 

The streets of Cali are always crowded. 
There are no street cars, but plenty of buses, 
honking their horns at every intersection. 
We have seen signs asking drivers not to 
honk horns, as there is sickness in the home. 
The streets are kept very clean. The water 
is pure and safe to drink. Tropical fruits— 
mangos, papayas, naranjillas, and many 
kinds of bananas—grow exceptionally large 
and tasty in this vicinity. 

The native dish in Cali is called sopa 
sancho. The soup is made of chicken, pota- 
toes, yucca, bananas, and parsley, not 
strained. One day at the hotel we were 
served cream of celery soup. Upon inquir- 
ing why, we found that they thought we 
would not care for their native dish. We 
ended by having both, and preferred sopa 
sancho. 

In Cali, the best hotel is the Alferez Real, 
but it is quite expensive. The Menendez, 
on the river, is good. The rate. for two, with 
meals, is about $8.00 a day. There is a new 
hotel, the Del Rio, where the rate (includ- 
ing meals) is about $7.00 for two. The food 
at the Del Rio is very good. There are no 


good pensions here. 
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since 1887...the Moss emblem and 
the Moss name have provided this 


guarantee to the women of the West. 


MOSS STORES, INC. 


Moss Shops are located in all principal 
cities of the West 


FEBRUARY 1946 


- COSMETICS 


GLOVES. ee ee 





MOSIERY .. * 
UNDERTHINGS ” we : 

SWEATERS 
ACCESSORIES. 

PERFUMES 


nln 


11 





THE MAGAZINE OF WESTERN LIVING 


FEBRUARY 1946 


Western ranch house porches 


Te REAL Western ranch house porch, 
whether it is attached to the most modest 
structure or a more extravagant hacienda, 
is never just an addition to the house. Some- 
times it is a corridor, tying together a row 
of rooms; sometimes it serves as a dining 
room. Often it is used for sleeping, and 
always it can be used as a covered patio. 
More often, however, it becomes the most 
important area of the house, when the fam- 
ily uses it as an outdoor living room. 

We have known home builders who consid- 
ered the porch such an important part of 
their ranch houses that they delayed build- 
ing it until they had experimented for 
months with scaffolding and boards to de- 
termine exactly the right width or ceiling 
height, or to find the correct overhang for 
the roof. Such attention brands the porch 
as more important than an accessory. 

As a link between unsheltered outdoor liv- 





A charcoal-burning barbecue is in the tiled recess near the kitchen 
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ing areas and completely enclosed indoor 
spaces, the Western ranch house porch has 
no substitute. Weather loses its power to 
regulate indoor-outdoor living when there 
is a porch to live on. 

Paradoxical as it may seem, a porch makes 
it possible to build an economical, truly 
small ranch house, yet spreadlit as far on 
the lot as you wish. Under a continuous 
porch roof, you can double the amount of 
livable space without doubling the expense 
of walls, windows, and doors. 

Consider what porches have done for the 
ranch house pictured on the cover and also 
on these pages. Here. in the home of the 
J. A. Crawfords of Weldon, Kern County, 
California, the living room, dining room, 
kitchen, maid’s room, and the one end bed- 
room and tack room are connected by in- 
side doors. But the remaining bedrooms are 
separate apartments. Without the porch, 


which completely lines the inside of the 
U-shaped house, such disconnected rooms 
would be utterly unsatisfactory. With the 
porch, however, they are conveniently ac- 
cessible, yet have the extra privacy’ bed- 
rooms should have. The ingenious bath- 
room and closet arrangements between the 
bedrooms have been made possible only 
by eliminating connecting doors. 

With the wall and outdoor fireplace which 
close the open end of the U, the porch and 
tiled patio are turned into a massive fresh- 
air living room shielded from outsiders and 
adaptable for any function from lounging 
to large parties. The built-in, tiled bar and 
barbecue oven have been directly designed 
for on-the-porch entertaining. 

The porch furniture has little to distinguish 
it from the furniture inside the house. There 
is no need for any difference, since the fam- 
ily makes little distinction between living 


The tiled bar between dining, living rooms opens onto the porch 
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The outer porch. Extension of the tile paving beyond the posts doubles the useful area of porch. Design by Henry C. Newton, architect 


inside or outside throughout the seasons. ing as the inner porch. If the sun should 


The exterior, front porch is just as im- _ interfere with outdoor living on the inner 
portant to the family’s Western way of liv- _ porch, the location of the outer one (on the 


opposite side of the house) enables it to 
serve the same purpose and keep members 
of the family out in the open. 
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The tack room has vivid colors in draperies, rug, and heavy chairs os 0 6 oO 
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When space and money are limited 


Mos PEOPLE who try to work out their 
own house plans are content to look upon a 
convenient arrangement of rooms as the 
final answer. Actually, the planning job is 
hardly under way at that point. To illus- 
trate the complex nature of thorough plan- 
ning, the interdependence of many fac- 
tors, let’s follow the thinking of Architect 
Andrew F. Murray, Santa Monica, Califor- 
nia, who planned this house, for his own 
family, with four factors in mind. 

First, he planned for privacy from out- 
sidlers: second, for accessible outdoor liv ing: 
third, for open room arrangement, with 
good circulation from one area to another; 
and fourth, for emphasis on built-in fur- 
niture and storage cabinets. 

PRIVACY 

In order to insure privacy, Murray placed 
the garage at the far left of the property, as 


You dare not skimp on planning 


close to the street as possible, yet providing 
for a small motor court to allow parking off 
the street. Heavy planting is used at the 
front of the property to screen out the side- 
walk, but an open area of lawn and low 
planting between it and the house gives 
light and a sense of spaciousness to the 


living room. 


OUTDOOR LIVING 
Secluded outdoor living spaces easily 
reached from the house itself are provided 
by two terraces. One, at the right side of 
the living room, is sheltered by the wide 
overhang of the roof and is given further 
privacy by the extension of a low section 
of the living-room wall to the end of the 
bricked terrace. A second terrace at the 
back of the house gets morning sun, is sep- 
arated from the garden by a low brick wall. 
and is tied to the front terrace by a wide 


brick path. From the living room, wide 
double doors open onto the front terrace; 
from the master bedroom, there is direct 
access to the rear terrace. Since both ter- 
races are about the same distance from the 
kitchen, meals may be served in either area 
with little effort. 


OPEN PLAN 
While an open plan with circulation to all 
parts of the house is desirable, it is often 
difficult to achieve in a small house. How- 
ever, in the Murray house, openness is 
gained by placing the dining room at the 
end of the right angle formed by the garage 
wing, and allowing no partitions to separate 
it from the living room. Color is employed 
to further the sense of oneness between the 
rooms. Blue-gray is the color of the dining- 
room’s rear wall and the adjacent wall of 
the living room, while a contrasting beige 





View A. The garage and heavy planting along the street side (about where camera stands) shelter the front lawn from the public view 
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View B. 


is the color of the opposite living-room wall, 
entrance door, and cupboard wall of the 
dining room. The illusion of space between 
the two rooms is accentuated as well by 
overall tile-colored linoleum, which links 
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Blued-green trim and door recess contrast with beige 
plaster walls. Note how sidewalk here and terrace in View C have 


been planned for present planting and to allow for future growth 


the blue-gray and beige walls effectively. 


CIRCULATION 


Circulation everywhere is excellent. A door 
opens from the garage-workshop into the 


MAYNARD L. PARKER 


View C. Privacy for the front terrace is gained by a low extension 
of living room wall to left. Double doors are from living room 
(center of view); door at right leads to outside wood-storage closet 


kitchen. The kitchen service porch has a 
door into the bedroom hall, so that one 
may go from bedroom or study-bedroom to 
the kitchen or garage without using the 
main rooms of the house. To further facili- 


View D. Built-in radio-phonograph, couch, wood cupboard described in text are at left 
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View E. 


flanking sash are fixed. Draperies draw across to give privacy 


tate free circulation, there is a door at one 
rear corner of the living room which opens 
directly into the study-bedroom, providing 
passage to the bedroom-kitchen side of the 
house without need to go through the din- 
ing room. Direct exit to the rear terrace is 
located in the master bedroom; the door is 
just inside the room, thus near the kitchen. 


BUILT-INS 
When the Murrays planned their house, 
they were encumbered with very little fur- 








Two center sash are hinged casements, for ventilation; 


niture. It was practical, therefore, to use 
as many built-ins as possible, not only to 
save buying furniture, but also to minimize 
housekeeping. There are built-in bookcases 
under the bank of front windows in the liv- 
ing room. A natural redwood built-in fills 
the entire rear width of the room; adjoining 
the fireplace in the, corner is a case serving 
as a table for lamp and magazines and a 
cupboard for firewood below; then there is 
an upholstered couch ending in a radio and 
record-player unit; and, finally, bookcases 





View F. The wall of the living room and main entrance is dusty 
rose, continued on dining-room cupboard wall. Floor is linoleum 


are in the corner nearest the study-bed- 
room. Redwood paneling at this end of the 
room contrasts with rose and blue walls 

In the study-bedroom there are shelves for 
architectural books, a desk, and a drafting 
table. The master bedroom has built-in 
wardrobes, bed headboard, clothing cases, 
and a dressing table. Under the bank of 
windows in the dining room are spacious 
china and linen cases. Wherever possible, 
shelves and storage cases serve as counters 
to avoid the need for movable furniture. 
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View G. The rear lawn and terrace are reached, visually, by large window spaces. Note the carth-filled plant recess in the patio paving 


View H. From the bed, built-in drawers extend along the wall to the View I. Study, with its studio couch and built-in cupboard 
built-in vanity, wardrobe. Above them is a trough for indirect light and counter space, can double as an extra bedroom for quests 


FEBRUARY 1946 17 











LEONARD DELANO 


~ 


weer, gyi 


The Seattle house of John T. Nelson, designed by Philip A. Moore, architect. Gray-stained cedar siding, white trim. Lot is 55 feet wide 


| Nothing new but the thinking 





At the rear of the house, privacy from the street is provided by the tool shed. left. 
Windows of living room and dining room protected from rains by wide roof overhang 





= Is A small house, simple and square 
in shape for economy of construction, and 
built of stock lumber, millwork, windows, 
and doors. Why is it worthy of note? 

It stands out because the architect who 
designed it, Philip A. Moore of Seattle, 
didn’t stay with “stock” thinking. 

Take, for example, the high, stock windows 
that light the bedrooms along the front 
wall; ordinarily, they might have been 
spaced singly across the plain wall. Here, 
however, they have been grouped and 
boxed for prominence and distinction. 

At the entrance porch to the right, where the 
average house probably would have had a 
corner supporting post, the roof has been 
cantilevered to extend unsupported, and a 
slanting trellis of bamboo poles serves as a 
useful note of decoration. 

At the rear of the house, where a garden 
tool room closes the back of the open car 
shelter, there is freedom for indoor-outdoor 
living uncommon in most small houses. The 
entire rear wall of the dining room is lighted 
by full floor-to-ceiling windows. Two full- 
length windows and a sliding door to match 
are grouped on the rear wall of the living 
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The living-room ceiling has rough-textured insulation board between its beams. Wallpaper is green and white; chairs are red 


room, which opens onto a terrace of bricks 
set in sand. Another note of distinction is 





added to the openness of these two main 
rooms by the low-ceilinged, bookcase-lined 


passage that joins them. ; 
. ; ; = DINING ROOM 
It is features like these—planned by some- 10x 12" 9 


one whose thinking is not hidebound—that 
set a house apart and give it more value 
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Front corner entrance, photograph taken from under the 
open car shelter, north side. Small window lights entry hall 
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Epiphyllums 





An interview with Epiphyllum grower-authority, Mrs. Cactus Pete 





fs 
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Varieties shown: (1) Valencia, orange; 


(2) Rosetta, rose (3) Londonii, cream; 
Fairyland, orchid and white; (5) Romance, orange (6) Gloria, salmon; (7) 
Peacockii, red; (8) Prof. Ebert, mauve; (9) Ad. Togo, white; (10) Marseillaise, 
red, white, (so-called) blue; (11) Bohemienne, flesh; (12) Jenkinsonii, red 








| a the orchids of the cactus 
family. Originally, there were but sixteen 
species, which grew wild in the jungles of 
Mexico, Central America, and the northern 
part of South America. These species were 
epiphytic, and grew in decayed trees or in 
clumps of moss. Many of them were found 
side by side with true orchids. 


ORIGINAL SPECIES 

These original species were white-flowered, 
and most of them were night-blooming. 
This has caused them to be called night- 
blooming cereus, although they are far re- 
moved from the cereus botanically. They 
are a true cactus, despite the fact that they 
have few or no spines. 

The great beauty, size, and fragrance of the 
flowers of these species led botanists to take 
a serious interest in their development. It 
was found that they hybridized easily with 
some of the bright-hued types of cactus, 
particularly with the [eliocereus speciosus, 
a lovely red-flowered species with an in- 
describable iridescence, ranging from almost 
pure purple through all the tones of ma- 
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genta, cerise, and mauve, often to snow- 
white on the edges of the petals. Present- 
day Epiphyllums (or phyllo-cacti, as the 
hybrids are often called) include several 
varieties in which this iridescence ranges 
through every color but blue. Blue is a 
color lacking in the entire cactus family, 
and the hybridizer who can achieve a blue 
variety will find himself famous. 


AIMS OF HYBRIDIZERS 
Epiphyllum hyfridizers are working to 
achieve a greater color range, increased size 
of blooms, longer lasting flowers, and a 
longer blooming period. 

During the past twenty years, the bloom- 
ing period of Epiphyllums has been nearly 
doubled; there are now many plants that 
have a few seattered blooms the year 
around and masses of bloom during late 
April, May, and early June. 

A few of the newer hybrids, when well cared 
for, have flowers 10 to 11 inches across. 
Some types have a lacquered, waxy appear- 
ance, while others are crapy and almost veil- 
like in texture. 


As several of the original species possess 
night fragrance, this characteristic has been 
transmitted to some of the new varicties. 
The night fragrance is all the more surpris- 
ing because the plants are completely lack- 
ing in fragrance during the day. (except in 
the 
A deep, rich, pure yellow Epiphyllum is an- 
other goal of hybridizers. Up to now, the 
yellows have been in the lighter tones. 


arly morning). 


BASKET CACTUS ORCHIDS 
The wild species are all quite large types, 
and most of the hybrids developed as a re- 
sult of crosses with them have also been 
large-flowered. However, successful crosses 
have been made with a small-flowered pink 
species (Nopalxochia phyllanthoides). From 
the original hybrid of this species have been 
developed an entire series of “basket type 
cactus orchids” which are most adaptable 
These types have 
blooms that are ex- 


for growing indoors. 
smaller, longer lasting 
cellent for corsages. Also, they are suitable 
for growing in limited spaces, are very free 
blooming, and tend to bloom twice a year. 


Pheir color range is extensive. 


EPIPHYLLUM CULTURE 
Epiphyllums require surprisingly little care 
and need not be grown in hothouses (ex- 
cept in frosty areas) although they are very 
adaptable to indoor culture. 


SOIL MIXTURE 

After much experimenting, we feel that the 
best soil mixture for the amateur grower to 
use in potting Epiphyllums is one of equal 
parts of good topsoil, leaf mold, and coarse 
building sand (fine sand often cakes), with 
a generous amount of charcoal or charred 
wood added. 

This soil mixture will be adequate for the 
first year but, as the plants grow larger and 
use up the nutrients, some feeding will be 
necessary.. A balanced commercial fertilizer 
(applied according to directions) or well- 
rotted manure (both steer and rabbit ma- 
nures have given good results) may be used. 
Epiphyllums respond well to liquid ferti- 
lizers, but these must be applied more often. 
Dry fertilizers, on the other hand, may be 
applied before and after the blooming sea- 
son, and will suffice for the entire year. An 
occasional change of diet to include a small 
amount of blood meal or bone meal is rec- 
ommended by some growers. 

If leaf mold cannot be obtained, it seems 
best to use equal parts of loam and gravel, 
or coarse sand, with a generous handful of 
well-rotted manure in the bottom of the 
container. By the time the roots reach the 
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manure, they are strong and well-establish- 
ed and there is no danger of their burning. 
The use of peat moss by amateur growers is 
discouraged, as it holds excess moisture, 
and there is danger that plants will suffer 
from over-watering. Also, peat moss may 
tend to make the soil too acid and thus 
encourage root-rot. 


CONTAINERS 
Tests have proved that plants grown in tin 
cans or in wooden containers are stronger 
and have more and larger blooms than those 
grown in clay pots. 
Plants grown in pots require about twice as 
much water, and the soil becomes hard and 
compacted. This is detrimental to Epiphyl- 
lums, which should have a loose, airy root- 
run and perfect drainage. 
The soil in cans can be kept properly 
aerated by means of holes punched around 
the base of the can. If no holes are made 
in the bottom of the cans, the undersides 
will remain clean and free of sowbugs and 
slugs (a good method for many plants). 
Benches made of heavy slats, spaced about 
an inch apart, also help to solve the pest 
problem, as insects cannot collect under the 
containers. Three inches of crushed rock 
spread over the ground surface of the Jath- 
house will practically eliminate snails, con- 
sidered the worst enemy of cactus orchids. 
Plants should be kept moist, but not wet, 
all through the blooming season. When the 
plants are not in bud, they may be sprayed 
overhead; otherwise, they should be care- 
fully watered from below, as water on the 
buds causes them to drop. 


WHERE TO GROW 
Epiphyllums require sunshine, but will pro- 
duce good blooms in complete shade if there 
is an abundance of reflected light, as from 
stucco walls or paved patio floors. If grown 
in too much heat, Epiphyllums will pro- 
duce a mass of flowers all at once, and then 
do little more. 


In warmer climates, Epiphyllums grow 


ideally in lathhouses, and it is a glorious 





Conway Giant (deep crimson) grown in 4- 
inch pot to show that ephiphyllums do not 
need large root space for satisfactory growth 
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sight to see a well-grown plant hanging in a 
tree (or from the roof of a lathhouse or 
greenhouse), with its flowers showering 
down to eye level. Plants so grown may be 
combined with asparagus fern which forms 
a soft green cushion for the orchid cactus. 
Epiphyllums may easily be wintered in the 
north if they are kept dry throughout the 
coldest part of the winter and treated the 
same as the Christmas cactus, a near rela- 
tive. They can be wintered in a furnace- 
heated basement if they are kept dry and 
dormant. (Do not place near furnace.) 





Epiphyllum trained on pot trellis. To grow 
in a tree, surround roots with compost, place 
them in wire frame, and fasten onto the tree 


Plants being trained upright should not be 
allowed to become too dense at the base, as 
the crowded, innermost stems will produce 
but few blossoms. An upright plant may 
be forced to grow taller by allowing only a 
few branches to grow from the base of the 
plant. It does no harm to pinch out the 
tips of the new growth when the plants 
have grown to the desired height. 


FRUITS 
Not very many gardeners know that Epi- 
phyllums produce fruits.Each variety bears 
a slightly different type of fruit with a dif- 
ferent flavor. All are palatable, and some 
are delicious. Those which are bright red in- 
side are especially attractive in fruit salads. 
All Epiphyllum fruits become very fragrant 
when ripe, and are highly valued for this 
quality. Birds favor them, too. 


EPIPHYLLUMS IN THE NORTHWEST 
Epiphyllums are not complete strangers to 
Northwest gardeners, many of whom are 
growing them successfully as house plants. 
Herbert Williams, President of the Wash- 
ington Cactus Society, treats his plants a 
little differently from the average gardener. 
He sinks the pots in a flower border in sum- 
mer, and brings them inside in the early fall. 
The plants are then kept in the basement, 
where the average temperature is about 
50°, until they are about ready to bloom. 
When the buds show color, the pots are 
placed in a sunny window in his living 
room. When questioned about bud-drop and 
other difficulties with Epiphyllums, Mr. 
Williams stated that he considered over-wa- 
tering and poor drainage the main reasons 
for failure in growing them. 


CORSAGES 
Few gardeners seem to realize that Epi- 
phyllums are excellent for flower arrange- 
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Marseillaise (left), Blaue Flamme (right). 
Both have red center stripe with iridescent 
purple coloring shading from pink to white 


ments, and even fewer know that they make 
good corsage flowers. Some florists’ shops 
have used them to make exotic corsages. 
The favorite variety for corsages is the 
Deutsch Kaiserine (or Empress), a basket 
type with delicate apple-blossom-pink flow- 
ers that are very long-lasting. From three 
to ten blossoms are used in a single corsage, 
and are often combined with gypsophila or 
a bit of fern. 
Poinsettia, a brilliant red basket variety is 
also a favorite for corsages, especially in 
winter. Large cactus orchids are used in 
the same way as true orchids, with one or 
two perfect blooms for a corsage. 
Only freshly opened flowers should be used 
for cutting, in order that they may last as 
long as possible. When you wish to cut 
flowers for corsages or arrangements, go 
over the plants in the late afternoon, noting 
the buds that have begun to swell and are 
about to open. If a piece of thread is hung 
over the buds you wish to use, you can be 
sure which flowers opened last. 
It is very important, when cutting flowers, 
to leave a small part of the flower attached 
to the mother plant. This section soon dries 
and falls off, leaving the plant undamaged. 
When blooms are constantly and carelessly 
removed from plants, the flower-bearing 
eyes become bruised and cannot produce 
new growth. If a section is left, the remain- 
ing eye (or bud) produces flowers year after 
year. As many as three blooms may come 
from the same eye at one time. 
EPIPHYLLUM SOCIETY 
Both professional and amateur growers of 
Epiphyllums will be interested in the Epi- 
phyllum Society of America, which has its 
headquarters in Los Angeles. The society 
holds regular meetings, and issues a bulletin 
containing helpful and practieal informa- 
tion on Ephiphyllums. All communications 
concerning the society should be addressed 
to W. W. Weston, Secretary-Treasurer, 2927 
South Harvard Blvd., Los Angeles 7. Mr. 
Weston states that he will be pleased to 
answer questions on Epiphyllums from Sun- 
set readers. 
(Instructions for making Epiphyllum cut- 
tings will be found on page 68.) 
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I. you do not want to be overwhelmed by 
the spring rush, you had better finish as 
many winter gardening jobs as possible this 
month. Concentrate on pruning, spraying, 
and planting of deciduous trees and shrubs. 
If you have time to spare, and if the ground 
is in shape for digging, it will pay you to 
prepare the ground for this summer’s vege- 
tables and flowers. 

Digging in February is much the same as 
digging in the fall. The ground should be 
left quite rough, as we can still expect heavy 
rains, and a finely raked surface will pack 
hard. If you have manure, this is a good 
time to work it into the ground. Small 
weeds may also be turned under. 
Pumuce for 

Gardeners with heavy soils should investi- 
gate a new pumice soil conditioner. This 
material is produced from volcanic rock, 
and is available in a granular, light-colored 
form that is clean, attractive, and easy to 
apply. When added to clay or adobe soils, 
it makes them lighter and more porous. 


As pumice is composed of tiny grains of 
rock, its effect is more permanent than that 
of vegetative matter, which decomposes 
readily. Also, because pumice is free of 
organic matter, it does not encourage the 
growth of algae and remains beneficial to 
the soil for some time. One of the main 
points in favor of pumice is the fact that 
while it holds moisture, it also releases it 
(and, in addition, the plant foods it con- 
tains) to the roots. 

Pumice has other uses, too. It makes an 
excellent medium for rooting softwood cut- 
tings, and wonderful results are reported 
with fuchsias, carnations, coleus, helianthe- 
mums, and other perennials. When using 
pumice for hardwood cuttings, such as ca- 
mellias, one expert advises mixing it with 
peat to reduce porosity and to close the 
spaces between the granular particles. 


It is sound practice to prune fruit trees, 
grapes, and roses up to the time the leaf 
buds begin to open. The main advantage in 





pruning earlier is that you get this impor- 
tant work out of the way and are free to go 
on to other jobs. For those who still have 
pruning to do, see information on page 60. 


Se . 
The best time to spray for such fruit tree 
diseases as brown rot. shot hole, and peach 
leaf curl is just as the blossom buds show 
slight color. Bordeaux mixture is the rec- 
ommended spray. Follow directions closely 
when mixing spray, and be sure to cover 
the entire surface of the trees. If it rains 
within 24 hours after the spray is applied. 
repeat when the weather is dry. 

Roses, grapes, and berries should also be 
given a dormant spray. 


Szumer ahead 


Gardeners who like to plant out vegetables 
and flowers early in the spring should sow 
seed in flats during February. It takes 
about 6 to 8 weeks from sowing to planting- 
out, so seed sown now will produce good- 
sized transplants by mid-March or early 
April. Wait until late February or early 
March to sow seeds of summer vegetables 
and annuals, and plant them out in April 
when the weather is definitely settled. 
February is the month when you can safely 
start sowing many vegetables in the open 
ground. Beets, carrots. chard. kohlrabi, let- 
tuce, onions, peas. potatoes, radishes. spin- 
ach, and turnips will grow right ahead if 
planted now. 

Plant asparagus, artichoke, and rhubarb as 
soon as possible, as these perennial vege- 
tables will soon be starting into growth. 
Seeds that you may sow now in flats include 
ageratum, alonsoa (mask flower). arctotis, 
centaurea, cynoglossum (Chinese forget-me- 
not). diascia. dianthus, dimorphotheca, 
gypsophila. lobelia, petunia, and salpiglos- 
sis. Warmth-loving plants, such as mari- 
gold and zinnia, are better sown in March. 
Plants of snapdragon, Canterbury bells. 
gaillardia, geum, hollyhock, scabiosa, stock 
(summer or ten weeks’), verbena, and viola 
may be set out. 


Zz 


February is a good month for planting fruit 
trees, berries, roses, grapes, and deciduous 
ornamental trees and shrubs on bare root. 
Do not put off planting them for long, as 
many of them will soon begin leafing out. 

If you are planting deciduous magnolias, be 












































Clematis 


Clianthus 


Passiflora 


Philadelphus 


Streptosolen 


SUNSET 





sure to plant them with a ball of soil around 
their roots, as they do not transplant suc- 
cessfully on bare root. Most nurseries sell 
deciduous magnolias in containers, occa- 
sionally with a burlaped ball. 

All but tender evergreen trees and shrubs 
such as avocado, guava, and citrus may be 
planted this month. Because they are in 
bloom and you can see what you are get- 
ting, this is a particularly good time to see 
and buy camellias and some of the azaleas. 


If you are shopping about in nurseries this 
month, look for the new flowering quinces, 
which are vastly superior to the old varie- 
ties in color and vigor of growth. Candida 
is pure white. Coral Sea, with soft coral- 
buff blooms, has'two distinct blooming sea- 
sons—one midseason, the other late. Juliet 
is soft salmon-pink, and flowers prolifically. 
Masterpiece is bright rosy-red with large, 
overlapping petals. Pink Beauty is rose- 
pink. Stanford Red is considered the finest 
red flowering quince ever introduced. Be- 
ing nearly thornless and extremely profuse 
in bloom, it is outstanding for cutting. 
Flowering quinces may be planted as free- 
standing shrubs or may be espaliered 
against walls. Flowering fruit trees and 
flowering quinces may be planted together 
effectively, as their blooming season fre- 
quently coincides. Bright red flowering 
quince and white flowering peach (or 
almond) make an effective combination. 


heer Atodclectencsores. 


Several new varieties of rhododendrons will 
be available California nurseries this 
Many of these introductions have 


spring. 
shades of yellow and apricot. 


flowers 
Beauty of Littleworth has large trusses of 
white flowers whose petals are slightly 
marked with crimson at the base. This 
plant, which is upright growing, and flow- 
ers in mid-season, is a three-star English 
hybrid of recent introduction. 

The flowers of the new Butterfly rhododen- 
dron are a pale lemon-yellow color spotted 
with brown at the base of the petals. This 
is another three-star English hybrid which 
blooms in mid-season. Flower clusters are 
medium-sized. 

A free-flowering rhododendron with rich 
pink blossoms marked with brown-purple 
is the new Cottage Gardens Pride. This 
variety grows quickly, is upright in habit, 


and bears medium to large flower clusters. 
Cottage Gardens Unique has distinctive, 
pale yellow flowers and interesting foliage. 
It is free-flowering and forms good-sized 
trusses of blossoms. 
Goldsworth Yellow has apricot-colored 
flowers which change to primrose as they get 
older. The centers of the petals are slightly 
spotted with ochre. It is a very free-flower- 
ing and bushy type, and was given the 
award of merit by the Royal Horticultural 
Society in 1925. 
The Lady Primrose rhododendron has flow- 
ers of clear lemon-yellow in compact clust- 
The shrub grows vigorously. 
Lovely pale lavender flowers and striking 
foliage distinguish the Lavender Girl rho- 
dodendron. The shrub is vigorous but re- 
mains compact in shape. 


Fie ewes 

Vines can be among the most useful plants 
in your garden if you pick the right variety 
for the right place. Too frequently they are 
allowed to become rank and to blot out 
architectural features which they should 
soften or enhance. (See left, below.) 

Vines are usually sold containers and 
may be planted at any time. However, 
early spring is one of the best times, as they 
are starting into new growth and will make 
rapid progress when set out. Also, any of 
the more tender species wil not be injured 
by spring frosts. 

Philadelphus mexicanus (Mexican mock- 
orange) may be grown both as a true vine 
and as a large shrub (in good-sized gardens; 
it is too strong-growing for smaller gar- 
dens). If planted against a wall with sup- 
port from wires, its long, pendulous stems, 
covered with creamy-yellow, —— flow- 
ers, will hang and arch gracefully. A regu- 
lar yearly pruning is necessary to keep it 
within bounds. 

Clematis Armandii is an early spring fea- 
ture of many gardens when its masses of 
pure white, medium-sized flowers are in full 
bloom. It is particularly well adapted to 
growing at the top of walls, along which it 
trails its long stems. 

Clianthus puniceus (parrots-bill) might be 
more properly classified as a twining shrub, 
growing to around 6 feet, than as a true 
vine. It is a lover of warmth and shelter, 
and should be grown in south or west ex- 
pesures in all but frostless sections. The 
striking red flowers and bright green, pin- 





nate leaves are a good foil for light-colored 
walls or trellises. It is also a good plant for 
a corner of the patio or near a door. 
Another vine-like shrub is*Streptosolen 
Jamesonii, which has orange-red flowers in 
summer. This plant is definitely suited to 
ground-covering, and seems happiest when 
grown at the base or the top of stone or 
brick walls, along steps, or on a sunny bank. 
It combines well with lantana and blue 
Cape plumbago. 

If you like plants that have dramatic color 
and form, plant one of the passion vines. 
Passiflora manicata has thrilling bright 
scarlet flowers with a blue crown, followed 
by yellowish-green fruits. It is not entirely 
hardy, so must be placed with care. The 
passion vine seems to like to twine its 
branches over stumps and in trees, and we 
like it in this unconventional setting. 


Hbowerng ground - coves 

Most gardens have need of at least one 
perennial ground-cover, and many gardens 
could well use several. Here we list five of 
the better flowering varieties. 
Helianthemum (sun-rose) is compact, 
spreading, green- or gray-foliaged, and has 
small, rose-like flowers white, yellow, 
apricot, red, orange, and pink. It is espe- 
cially useful for parkings and for narrow 
spaces between fences and sidewalks. 

is an extremely pros- 
trate St. John’s wort, and one of the neatest 
of the small ground-covers. It has tiny, 
soft-green leaves, and small yellow flowers 
resembling roses. It is one of our favorites 
for rock walls and slopes, but may be used 
in the same ways as helianthemums. 
Dwarf rosemary has the soft blue flowers 
and herby fragrance of the common, taller 
rosemary, but is low and spreading, rarely 
growing over 10 to 12 inches high. 
Creeping thyme (Thymus albus), low, ever- 
green, and sun-loving, is desirable for plant- 


Hypericum reptans 


ing between stepping-stones. 

Good ground-covers for shade or part shade 
are not so easy to find. One of the best is 
Ajuga reptans (carpet bugle), with shiny, 
dark-green leaves (often tinged with a me- 
tallic hue) which form a thick mat. The 
small spikes of dark-blue or purple flowers 
are not obtrusive, and in no way interfere 
with the plant’s purpose. Many gardeners 
edge shaded paths with ajuga, and others 
plant it among stepping-stones. 
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Helianthemum 
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Dwarf rosemary 


Hypericum 


Creeping thyme 





Sunset’s 














Sherry Torte. Dissolve softened gelatin 
in the hot Sherry and chill until syrupy 

















Beat egg whites until stiff; fold in the 
Sherry mixture; fold in whipped cream 























Sprinkle peanut brittle in the pan; line 
with ladyfingers; put in Sherry mixture 














Chill the torte overnight. Unmold, slice, 
and serve plain or with whipped cream 





An invitation: Send your favorite 
in-tune-with-the-times recipes to 
Sunset Magazine, 576 Sacramento 
St., San Francisco 11. For each 
recipe used, Sunset pays $2 upon 
publication. 
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This rich and delicious dessert, with its 
mellow Sherry flavor and peanut-brittle 
topping, belongs in your guest-dinner 
menu file. 
2 tablespoons plain, unflavored gelatin 
Y2 cup cold water 
1 cup sugor 
12 cups Sherry 
egg whites 
cup cream or undiluted evaporated 
milk, whipped 
V2 cup crushed peanut brittle 
Ladyfingers, split 
Soften gelatin in cold water. Put sugar 
and Sherry in top part of double boiler: 
heat over boiling water until sugar is 
dissolved; add softened gelatin and stir 


OMELET 


The delicately tangy flavor of cream 
cheese does something for eggs. Here the 
two are combined in a puffy omelet—a 
delicious breakfast or supper dish. 


i 


1 (3 oz.) package cream cheese 
Va cup milk 

6 eggs, yolks and whites separated 
1 tablespoon minced chives 

2 tablespoons minced parsley 
Salt and pepper to taste 
tablespoons butter or margarine 


nN 


Put cream cheese in a large bowl and 
crumble it with a fork: add milk and beat 
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SHERRY REFRIGERATOR TORTE 


until dissolved; chill until syrupy. Beat 
egg whites stiff; gradually fold in thick- 
ened Sherry mixture; fold in whipped 
cream. Sprinkle crushed peanut brittle 
in the bottom of a large loaf pan; line 
sides of pan with split ladyfingers, round 
side out; fill with Sherry mixture; arrange 
additional ladyfingers over the top, if 
desired; chill overnight. Unmold, slice, 
and serve plain or with whipped cream. 
Serves 10 to 12.—M. W. W., Oakland. 

(Note: The torte can be molded in a 
spring form pan, if desired. Or you can 
line sherbet glasses or a serving bowl 
with ladyfingers, put in the filling, and 
sprinkle the peanut brittle over the top.) 


QUANG! 


until mixture is creamy. Add unbeaten 
egg yolks and beat until mixture is light. 
Add chives, parsley, salt, and pepper; 
fold in the stiffly beaten egg whites. Melt 
butter or margarine in a heavy skillet; 
pour in omelet mixture. Cook over low 
heat until omelet puffs and is nicely 
browned on the underside, then place in 
a slow oven (300°) for 12 minutes. Care- 
fully crease omelet down the center, fold 
over, and slip onto a hot platter. Garnish 
with sprigs of parsley, if desired. Serve 
at once. Serves 6.—R.J. B. Los Angeles. 


DANISH POTATOES 


Potatoes prepared this way have a kind 
of sweet-sour flavor that is delicious, 


tablespoon butter or margarine 

medium-sized onion, thinly sliced 

teaspoon vinegar 

teaspoon sugar 

Va cup milk 

medium-sized cold, boiled potatoes, 
sliced 

Salt and pepper to taste 


—-——— 
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Melt butter in top part of double boiler 
over direct heat; add onion and sauté 
until limp and golden. Add vinegar and 
sugar; mix well. Add milk, potatoes, salt, 
and pepper; cover and cook over boiling 
water until potatoes are thoroughly 
heated. Serves 3 or 4.—K. D., Portland. 
(Nore: This is an excellent way to use 
leftover boiled potatoes.) 


FAVORITE BROWN STEW 


Thanks to the choice of seasonings, this 
stew has an especially good flavor. 


pounds beef stew meat, cut in cubes 


nN 


Y2 cup flour 

tablespoons chopped svet or other fat 

medium-sized onion, sliced 

clove garlic 

bay leaves: 

teaspoon salt 

teaspoon sugar 

teaspoon pepper 

teaspoon paprika 

Dash of cloves or allspice 

teaspoon lemon juice 

teaspoon Worcestershire sauce or 
gravy seasoning sauce 

cups boiling water 

bunch young carrots, sliced 

or 8 whole, small onions 

or 5 stalks celery, sliced 
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Put meat and flour in a paper bag; shake 
until all pieces of meat are coated with 


flour. Melt suet or other fat in a heavy 
skillet or Dutch oven: add meat and any 
extra flour remaining in bag; sauté until 
meat is nicely browned, turning to brown 
all sides. Add onion, garlic, seasonings, 
and boiling water; cover tightly and cook 
over low heat for 2 hours. Add vege- 
tables; continue cooking for about 30 
minutes longer, or until vegetables are 
tender. Serves 4 to 6—J. S., Ventura, 


Calif. 





FEBRUARY DINNER 
Favorite Brown Stew 


Steamed Rice Fresh Asparagus 


Hot Rolls Apple Butter 


Fruit Cup Hasty Chocolate Drops 


Coffee 











ee ee ee ee eee SS SR SES ae Ge ee eee eee nee a= a=» ee ee re es es en ee ee ee es ee ees eee ee 
_—_—_—_— _— 
— Se ee ee ee ee ee ee eS ee eee eee 

ee ee ee ee ee ee ee _ 





rue FLA 


ME 


Tae 


HOW TO KEEP 
THE FAMILY IN 
HOT WATER 

















SPEEDY CLEANY STEADY 








= for our néw home, | 
I’m going to order an 
automatic dish-washer || 
and one of the latest 
homelaundry machines! 





How per- 
fectly marve- 
lous, but . . 
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Will you have sufficient 
hot water? Seems as 
though we never have 
enough to go ‘round. 
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MOINOM RECOMMENDATIONS FOR Honma, Don’t be startled, ladies! It’s only I, SPEEDY, of 
AVERAGE HOT WATER REQUIREMENTS 
-* the Gas Flame Quints, come to help you. See this 
orage 
= Number Number Copy, chart? It tells at a glance what size water heater you 
Bathrooms Bedrooms Gallons 
ff - 1 _— 30 need. Your plumber has a similar chart. Just ask him 
| l 3 or 4 40 to install an automatic GAS water heater of reliable 
2 2 or 3 40 : : . 
| li ets, ” ¥ 
| . ‘Seat ped make and high quality, “sized” to your own home 
3 3 50 Then you’ll ALWAYS have ample hot water. But 
| ore Ses 75 be sure to specify a GAS automatic! ’Bye now. 


Formally approved by the P.C.G.A. 
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Did YOU see what I saw? A 
delightful little elf! And I 
thought | no longer believed 
in fairies. 
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If aviators can have good gremlins, 
| guess we home-makers can. 
Well, now we know a NEW way 
to keep the family in hot water! 
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Mock Ravioli. Cook onions, garlic, meat; 
add the other ingredients; cook 2 hours 











Mix the oil, spinach, parsley, crumbs, 


cheese, seasonings, eggs. Cook macaront 











Arrange layers of macaroni, spinach miaz- 
ture, and meat mixture in a baking dish 

















Bake at 350° for 30 to 40 minutes. Serve 
with a green salad and hot French bread 





| A reminder: Every recipe that ap- 
pears in Kitchen Cabinet has been 
twice-tested—first by the con- 
tributor, and secondly by Sunset’s 
Home Economics Editor. All 
measurements are level. 
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Here’s a recipe to remember whenever 
want a main-dish casserole for a 
large group. (For family use, you can 
cut the quantities in half.) Don’t let the 
long ingredient list frighten you; the 
dish is not difficult to prepare. Also, it is 
one of those handy dishes that can be 
assembled well ahead of time and then 
baked just before serving. 

Part | 


you 


2 medium-sized onions, chopped 
1 clove garlic, chopped 
3 tablespoons salad oil 
2 pounds ground beef 
1 (4 02.) can mushrooms 
1 can tomato sauce 
1 can tomato paste 
12 cups water 
1¥2 teaspoons mixed Italian herbs 
Salt and pepper to taste 


Sauté onions and garlic in oil until 
golden; add meat and cook, stirring with 
a fork, until it is nicely browned. Add 
remaining ingredients, cover tightly, and 
simmer very, very gently for 2 hours, 
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MOCK RAVIOLI 


Part Il 
V2 cup salad oil 
12 cups finely chopped, cooked or canned 
spinach 
V2 cup minced parsley 
cup soft bread crumbs 


cup grated cheese 
clove garlic, chopped 
teaspoon sage 
teaspoon salt 


Aacnww a 


eggs, well beaten 
Mix all ingredients together. 
Part til 
1 pound butterfly or sea-shell macaroni 


Cook macaroni in boiling salted water 
until tender: drain. 

To assemble dish: Put a layer of cooked 
macaroni in a greased, large baking dish 
(or 2 smaller dishes); top with a layer of 
spinach mixture: add a layer of meat 
mixture. Repeat layers until all ingre- 
dients are used, ending with a layer of 
meat mixture on top. Bake in a mod- 
erate oven (350°) for 30 to 40 minutes. 
Serves 14 to 16.—P. S., Piedmont, Calif. 


SPECIAL CHERRY TARTS 


The filling for these tarts is not unlike 
that for Chess Pie, with cherries added. 
The combination is delectable. 
Pastry for 8 tart shells 

V2 cup melted butter or margarine 

1% cups sugor 
cup chopped walnuts 
cup drained, seeded cherries (sweet or 

sour, conned or frozen) 


nn 


eggs, well beaten 
Grated rind of 1 lemon 

V2 teaspoon cinnamon 
Line 8 tart pans or muffin tins with 
pastry. Combine remaining ingredients 
in order given; fill tart shells with the 


mixture. Bake in a moderate oven (350°) 


for about 40 minutes. Let cool before 
removing from pan. Serves 8.—E. B.C., 


Newport Beach, Calif. 





BUFFET SUPPER 
*& Mock Ravioli 
Salad Bow! of: 
Mixed Greens, Artichoke Hearts, and 
Canned Mushrooms 
Bread Sticks Assorted Relishes 
*& Special Cherry Tarts 
Coffee 











SPINACH-NUT RING 


The nuts and bacon drippings give this 
ring an excellent texture and flavor. 

3 cups finely chopped, cooked spinach 

3 eggs, well beaten 

V2 cup fine cracker crumbs 

% cup coarsely chopped walnuts or pecans 

V4 cup melted bacon drippings 

V4 teaspoon nutmeg 

Salt and pepper to taste 


Combine ingredients in order given. Turn 


HASTY CHOCO 


These cookies are wonderfully easy to 
make, and they don’t require a grain of 
sugar. They keep remarkably well—if 
you hide them! 


1 (15 oz.) can sweetened condensed milk 
2 squares unsweetened chocolate 
Ve teaspoon salt 
1 teaspoon vanilla or rum flavoring 
V2 to 1 cup chopped pecans, walnuts, or 
almonds 


into a greased ring mold, set in a shallow 
pan of hot water, and bake in a moderate 
oven (350°) for 45 to 50 minutes, or un- 
til firm. Unmold and fill center with a 
vegetable such as potato balls or diced 
“arrots, with scrambled eggs, or with 
creamed sweetbreads, chicken, or shell- 
fish. Serves 6—H]. C. W., Piedmont, 
Calif. 


LATE DROPS 


Put milk, chocolate, and salt in top part 
of double boiler; cook over boiling water 
until thick. Remove from heat; add 
flavoring and nuts. Drop by teaspoon- 
fuls onto a greased cooky sheet, placing 
cookies about 114 inches apart. Bake in 
a slow oven (300° to 325°) for 20 min- 
utes. Remove immediately from the 
cooky sheet with a spatula —J. C., San 
Francisco. . 
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Perfect for 
Breakfast— 
good at 
any meal 


Albers 


Milled from 
Special Corn 
(White or 
Yellow) 





With the 

8 famous 
original 
ingredients 








True 
Old-fashioned 
Buckwheat 
Flavor 


Albers 
PEACOCK 


& BUCKWHEAT& 
i WHEAT FLOUR 





CONTROLLED 

TOASTING— 

fer Raver 

(Quick or 
Old-fashioned) 








Taste the 
Difference! 
OVEN FRESH Fa 
FROM THE 
WEST 





With 50% 
More 
Vitamin & 





FINE CEREALS FOR FIFTY YEARS 
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Here’s how to get your “Easy Grip” Flapjack Turner 
... exclusive to users of Albers FLAPJACK FLOUR 











You'll love this streamlined, 
all - metal Flapjack Turner. 
Designed to fit your hand. 
So easy to keep clean. And 
how smoothly its rounded 
blade glides under those 
tasty, goiden-brown Albers 
Flapjacks! To get yours, just 
write in, printing your name 
plainly, or use convenient 
coupon at right, enclosing an 
Albers Flapjack box top. 
Don't delay—offer is limited. 
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Seems Celia could use a “Bow! of Energy” breakfast with 


50% MORE VITAMIN B: 


than the whole wheat grain from which it is made 


Are you sure your youngsters are 
getting enough of the energy- 
building foods they need? There's 
an extra big supply of B, - the 

energy vitamin’’-in every steam- 
ing-hot, flavorful bow] of Carnation 
Quick Wheat! Could mean a real 
help every morning—try it! 


QUICK! HOT! DELICIOUS! 








ALL METAL 

NO SHARP CORNERS 

11 INCHES LONG 

EASY TO CLEAN 
HANDY BOTTLE OPENER 
NOT SOLD IN STORES 
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ALBERS MILLING COMPANY OFFER 
1060 Stuart Building, Dept 25S EXPIRES 
Seattle 1, Wash April 1, 1946 4 
Enclosed is box top from Albers Flapjack Flour 


Please send my Flapjack Turner right away 





—————— - 


Address __ 
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Check to see 
you get both... 


All the growth, stamina, 
JV energy benefits of true 
oatmeal 


yf All the extra taste appeal 
of”Controlled-Toasting” 
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MADE IN THE WEST...TO THRILL TODAY’S TASTES 











Of course there’s no 
hocus-pocus when 
4 a you use Jewel short- 
A > ening. But try to 
ay tell your family 
that when they 
taste the magic in your cooking. 
This grand all-purpose shortening 
is a special blend of fine cooking 
fats which provides amazing short- 
ening power. Try it in all your 
cooking. You’re sure to agree that 
Jewel is the magic in tasty cakes 
and cookies! Jewel is the magic 
in flaky pie-crusts! Jewel is the 
magic in exciting, light biscuits! 
Jewel is the magic in golden crisp 
fried foods! In a word—Jewel is 
cooking magic! It comes in the 
handy economical red carton. En- 
joy its cooking magic today! 
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Adventures in Food 


Fourteen good ways to prepare oysters 


\\ HETHER your taste in oysters runs to 
dime-sized Olympias or Willapoints as big 
as butter plates, you should find a recipe 


here to suit your palate. 


PANNED OYSTERS 
1 pint oysters 
2 tablespoons butter or margarine 
V2 cup cream 
Salt, pepper, and Worcestershire sauce 
to taste 
Toast 
Cook oysters in butter just until edges curl; 
add cream and seasonings; heat thoroughly. 


2 


Serve on toast. Serves 3. 


FRENCH OYSTER LOAF 

1 loaf French bread 

Butter or margarine 
2 dozen medium-sized oysters 
V2 cup cream 
1 tablespoon minced celery 

Salt and pepper to taste 
2 drops tabasco sauce 

Oyster liquor 
Cut off top crust of French bread and scoop 
out inside. Butter about 1% of the scooped- 
out bread; toast lightly in the oven. Cook 
oysters in butter until edges curl: add 
cream, celery, seasonings, and _ toasted 
bread; mix well. Fill hollowed loaf with the 
mixture, put on the top crust, and set in a 
shallow baking pan. Bake in a moderately 
hot oven (375°) about 20 minutes, basting 
often with the oyster liquor. Slice and serve 


hot. Serves 4. 


OYSTER BAR STEW 
V4 cup butter or margarine 
12 dozen medium-sized oysters 
1 cup clam broth 
Oyster liquor 
1 quart milk (or part milk and part cream) 
V4 teaspoon paprika 
Salt, pepper, cayenne, celery salt, and 
Worcestershire sauce to taste 


Melt butter in top part of double boiler; 
add oysters and cook over boiling water 
until edges curl. Add remaining ingredi- 
ents; heat thoroughly over boiling water. 
Serves 4 or 5. 


SCALLOPED OYSTERS 
V2 cup fine bread crumbs 
V2 cup fine cracker crumbs 
2 dozen medium-sized oysters 
1 or more tablespoons butter or margarine 
12 teaspoons minced parsley 
Salt, pepper, and nutmeg to taste 
V2 cup oyster liquor 
1 cup milk 
Mix bread and cracker crumbs; put a layer 
of them in the bottom of a greased baking 
dish; cover with half the oysters. Dot with 
butter, sprinkle with parsley and season- 
ings, and moisten with a little of the oyster 
liquor. Repeat layers, then put a layer of 


cracker crumbs on top. Pour milk over all. 
Bake in a moderate oven (350°) about 45 
minutes. Place under broiler for a moment 
to brown the top, if necessary. Serves 4. 


OYSTER CANAPES 
Place Olympia oysters on small rounds of 
toast. Sprinkle with lemon juice, salt, and 
pepper: top with grated cheese. Broil just 
until cheese melts. Serve at once. A tiny 
piece of bacon may be put on top of the 


cheese, if desired. 


OYSTERS CASINO 


1 pint oysters 


J 


2 cup minced green pepper 


cup finely minced bacon 

1 teaspoon lemon juice 

2 teaspoons Worcestershire sauce 

Pepper to taste 
Arrange oysters in greased, shallow baking 
dish or on an oven-proof platter: sprinkle 
with remaining ingredients. Bake in a hot 
oven (450°) about 10 minutes. Serves 3. 
FRIED OR SAI TEED OYSTERS 

Dry oysters thoroughly; sprinkle with salt. 
pepper, and Worcestershire sauce. Dip in 
fine bread or cracker crumbs or in cornmeal, 
then in slightly beaten egg diluted with wa- 
ter (1 tablespoon water per egg), and again 
in crumbs. Fry in hot, deep fat (380-385 
F.) until golden brown. Or, sauté in a small 
amount of salad oil or butter, turning to 
brown both sides. Drain on absorbent pa- 
per. Serve with Tartar Sauce, made by 
combining 14% cup mayonnaise and 1 table- 
spoon each: minced dill pickles, minced 
stuffed olives, and minced parsley 


OYSTERS ROCKEFELLER 
pint oysters 
cup cooked spinach 
small onion 
sprigs parsley 
bay leaf 
Salt, celery salt, tabasco sauce, and 
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cayenne to taste 
tablespoons butter 


w 


cup fine bread crumbs 


™ 


Lemon slices 
Arrange oysters in a greased, shallow bak- 
ing dish or on an oven-proof platter. Put 
spinach, onion, parsley,and bay leaf through 
food grinder, using finest knife; season well: 
cook mixture in butter for 5 minutes; add 
bread crumbs. Spread this mixture over 
oysters. Bake in a hot oven (450°) about 
10 minutes. Garnish with lemon slices. 
Serves 3. 
OYSTERS BENEDICT 

For each serving, top a slice of toast or a 
toasted English muffin with a thin slice of 
fried ham; top ham with 4 or 5 medium- 
sized oysters which have been sautéed in 
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ham fat or butter just until edges curl; 
cover with Hollandaise sauce. Garnish with 
parsley. Deviled ham may replace the slice 
of fried ham, if you prefer. 


FAVORITE OYSTER COCKTAIL SAUCE 
cup catsup or chili sauce 
tablespoons lime juice 


~ 


tablespoon prepared horseradish 
tablespoon grated onion 
teaspoon Worcestershire sauce 


~“—— ww 


Few drops tabasco sauce 

Salt and celery salt to taste 
Combine all ingredients; chill thoroughly. 
This amount is sufficient for 6 cocktails. 


OYSTER-BACON SANDWICH 

For each sandwich, allow 2 slices of toast; 
spread with mayonnaise seasoned with pre- 
pared horseradish (1 tablespoon horseradish 
to 4% cup mayonnaise). On one slice of toast 
lay a crisp lettuce leaf; cover with fried or 
sautéed oysters (see recipe above); top oys- 
ters with 2 slices of crisp bacon; top with 
second slice of toast. Cut sandwich in halves 
and garnish with sliced tomatoes, olives, 
and pickles. 


PIGS IN BLANKETS 
Allow 3 or more good-sized oysters per 
serving. Wrap half of a thin slice of bacon 
around each oyster; fasten bacon with a 
toothpick; arrange wrapped oysters on a 
rack in a shallow pan. Bake in a hot oven 
(450°) until bacon is crisp. Serve on toast. 


‘Toast may be softened with a little of the 


oyster liquor, if desired. 


OYSTERS POULETTE 
pint oysters 
tablespoons butter 
tablespoons flour 


wwn = 


cups milk 


> 


cup cream 
Salt, pepper, and nutmeg to taste 


nN 


egg yolks 
tablespoons lemon juice ad 
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cups cooked rice 


Heat oysters in their liquor about 3 min- 
utes, or until the edges curl; drain. Melt 
butter and stir in flour; gradually add milk 
and cream and cook, stirring constantly, 
until mixture is thickened and smooth: sea- 
son to taste. Beat egg volks slightly: add a 
small amount of the hot sauce, mixing well: 
stir mixture into the sauce. Add oysters 
and lemon juice: heat thoroughly. Serve 
at once in the center of a ring of cooked rice. 
Serves 4. 


CREAMED OYSTERS 

Heat 3 cups oysters in their liquor just un- 
til edges curl; drain and add to 2 cups well- 
seasoned cream sauce. (Celery salt, minced 
parsley, Worcestershire sauce, and Sherry 
are all good here.) Serve on toast, in patty 
shells, or in toast cases. Serves 6. 
Variations of Creamed Oysters: Add ¥4 cup 
cooked or canned mushrooms to the sauce 
along with the oysters. ... Use 14% cups 
oysters and 144 cups diced, cooked or 
canned chicken, . .. Use 2 cups oysters and 
1 cup fresh or canned shrimp... . For Cur- 
ried Oysters, season cream sauce with a lit- 
tle curry powder, 


FEBRUARY 1946 





. 





) Ld, 
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Big « Little 


GARDEN GARDEN 


SWEET PEAS 


Choose whichever type you 
like—both have that rich, 
fresh-from-the-garden flavor! 
Treat your family to PictSweet 
Peas tonight. 
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B in B Mushrooms are 
Broiled in Creamery Butter 
Before They‘re Packed for 
Your Table! 


Yes, 


Enjoy the supreme goodness of 
B in B Mushrooms two and three 
times every week! Serve with 
steaks, chops, in casserole dishes 

. or on toast in their own rich 
mushroom liquid. 

After picking, finest creamery 
butter is lavished over B in B 
Mushrooms; they are then broiled 
and packed in mushroom liquid. 

6-oz. can equals almost one 
pound of fresh mushrooms, simi- 
larly prepared. Get B in B Mush- 
rooms today! One of Grocery Store 
Products Co. 
Quality Foods. 











WORLD’S 
CHOICEST 
DELICACY 








Available in 
6-o0z. cans; 
3-oz. cons. 
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the West 


TRADEMARK REG. U.S. PAT. OFF, 


The Art of Cooking ... by men... for men 


| without cheese,” wrote Brillat 
Savarin, “is like a pretty girl with only one 
eye!” The fine quill pen of the time-honored 
chef would quiver less lightly were it report- 
ing the sad state of present-day gastron- 
omy, which not only serves dessert without 
cheese, but telescopes three courses...sweet, 
savory, and dessert ...into one. But despite 
the inroads made upon civilized dining by 
this age of short cuts, there still remain a 
few good souls who live to eat, who are not 
content with abbreviated menus. They join 
the ranks of Chefs of the West with brilliant 
suggestions befitting the course that crowns 
the feast. 

Edgar M. West of Palos Verdes Estates, 
California, contributes the sweet. with a 
smooth-textured recipe that will convert 
anyone who tastes it to a passion for “the 
good old days” of molded puddings, or cold 
“shapes.” But don’t put this into the cate- 
gory of feminine fancies. 


BAVAROISE AU RHUM 


Palos Verdes Estates, Calif. 
3 egg yolks 
6 tablespoons sugar 
1 tablespoon plain gelatin 
% cup cold water 
3 tablespoons Jamaica rum 
1 cup cream, whipped 

1 pinch salt 
Beat egg yolks with sugar until lemon-col- 
ored. Soften gelatin in the cold water; dis- 
solve over hot water. Add dissolved gelatin 
and rum to the egg mixture; chill. When 
mixture begins to thicken, fold in whipped 
cream and add salt. Pour into a mold; chill 
until firm. 
Unmold and serve with a fruit sauce, pref- 
erably one made with a package of frozen 
raspberries. To prepare it, thaw the berries 
and rub them through a strainer; thicken 
the resulting juice with about 1 tablespoon 
potato flour or cornstarch, simmering mix- 
ture to desired thickness; sweeten to taste. 
Chill and serve with the pudding. 





No less important, and indispensible to fine 
dining, is the cheese! The dairylands of 
America provide an ample assortment of 
every famous type, but frequently a well- 
blended savory elicits an even greater en- 
comium from delighted guests. An out- 
standing example is sent to us by Thornton 


Woodbury of Beverly Hills, California, who 
adds that “a decanter of Port should be 
passed around the table at the same time.” 


FROZEN CHEESE ALEXANDRIA 
Beverly Ilills, Calif. 


Y% pound Bleu cheese 
VY pound sweet butter 


Ld 


tablespoons chopped chives 
tablespoons dry Sherry 
Salt and paprika to taste 


wo 


Blend cheese and butter; add remaining in- 
gredients. Pack in a mold and freeze in the 
ice compartment of the refrigerator. Un- 
mold and serve with hot, toasted crackers. 
Serves 6. 

Strict convention would limit dessert to 
fruit, nuts, chocolate, and bonbons, but in 
the triumvirate of sweet, savory, and des- 
sert, a pleasant latitude in even the most 
formal dining permits not only compotes of 
fruit with liqueurs, but small cakes as well. 
No advice is necessary when the market 
offers Comice and D’ Anjou pears, apples, 
peaches, melons, . figs, -plums, berries, 
and cherries, but frequently a bit of con- 
cocted elegance will serve as a conversation 
piece at the end of dinner. It comes with 
the coffee, and truly 
There is nothing simple about this item on 
the menu» It will take time to prepare, but 
it’s worth it! From Burton C. Walker of 


Los Angeles comes an excellent recipe, 


“crowns the feast.” 


which is continental in every respect. 


ae 


RASPBERRY TORTE 


Burl. Hather 


Los Angeles. 





V2 pound butter 
1 cup sugar 
2 egg yolks, well beaten 
V2 pound shelled almonds, ground 
Grated rind of 1 lemon 
2 cups flour 
1 tablespoon cinnamon 


V2 teaspoon powdered cloves 
Raspberry jam 
Cream butter and sugar until light; add 
beaten egg yolks, ground almonds, and 
grated lemon rind. Mix and sift flour, cin- 
namon, and cloves; add gradually to first 
mixture. Roll out about three-fourths of 
the dough to %-inch thickness on a lightly 
floured board. Fit into a square or rectan- 
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gular baking pan and spread with raspberry 
jam. (The amount of jam needed is a mat- 
ter of taste; you can use just a thin coating 
or spread it up’to 44-inch thick.) Roll re- 
maining dough to 44-inch thickness; cut 
into shapes with a small cooky cutter. Lift 
“cookies” with a spatula and arrange in 
rows on top of the jam. Bake in a moderate 
oven (350°) for about 40 minutes. 
When torte is cold, place it in a covered 
cake or bread container to age for 2 days. 
who To serve, cut in small squares. 
be Chef Walker will admit no substitute for 
ve.” butter in this recipe, and frankly warns that 
the pastry may be hard to handle. “If it 
should break,” he adds, “just patch it by 
pressing it back together.” The finished 
74 torte holds together beautifully but, once 
| served, will disappear in a fraction of the 
alif. time it took to make it! 
It isn’t the ingredients that make a dessert 
elegant, though rich cream, butter, sugar, 
and eggs frequently get mixed up in the best CALI FOR N iA W | N ES 
recipes. Chef Walker next shows how that Z 
‘n- elegance can be achieved by combining the 
the most humble ingredients. 
In- eee 
rs. ere CARE NOW! FAMOUS CROIX ROYALE 
V2 cup seedless raisins . 
2 cups prepared biscuit flour a QUALITY AT POPULAR PRICES! 
to 3 tablespoons granulated sugar 
= in : Enjoy Good Wine 
ast 3 tablespoons light cream i Econom r/ 1 y with 
of ° ae ot = ae Croix ROYALE Premium 
ell. Yq cup si e margarine ; 
et  anhumeins pm @fel iaclarlioMmaelul-tems tela) 
es, ie He : Joaquin Valley grow some 
es, Soak raisins in boiling water for 5 minutes; a . 
m- drain but do not dry. Mix biscuit flour and of the world’s finest wine 
on granulated sugar; add beaten egg: add com- grapes... relate mel | mm @iaelP 
ith bined milk and cream, stirring just until all : 
t.” flour is moistened; add raisins. Line a bak- : : Royale wines are produced 
on ing pan (about 6 by 10 by 114 inches) with » by the painstaking meth- 
ut greased waxed paper, letting paper extend : Vy ; 
of slightly above ade of pan. doomed batter g ods, the expert skill that 
pe, in pan; arrange apple slices over the top in j mean fine flavor, bouquet 
thickly packed rows. Mix butter, brown : Ky : and body. Why not take 
sugar, and einnamon; sprinkle over apples. 
Bake in a hot oven (425°) about 25 min- home some Croix Royale 
utes. Let cool 5 minutes, then carefully pull Premium wine tonight! 
off waxed paper. Serve warm with cream, ’ 
or cold without cream. 
ba Desserts prepared in chafing dishes, 
where blue flames dance around cher- 
3. ries in brandy, rolled crépes in Suzette 
sauce, and apples in rum... here : ; : 
the webbie Aon, ee is necessary every A California Dessert Wines: 
time and feminine imitation is not J ) White Port, Muscatel, Port, 
becoming. Tall-crowned, white Chefs 
of the West caps await those amateur Sherry, Tokay, Angelica 
chefs who specialize in all types of 
chafing dish recipes! If you have such California Table Wines: 
an item in your collection, send it to- é 
ld day to Chef Gordon Goodwin. If peraunay, Savierne, Claret, 
ti published, it will win you member- 7 \ Zinfandel. Rhine 
n- ship in Sunset’s enviable order of “a ; 
st Chefs of the West. Address your let- 
of ter to 576 Sacramento Street, San 
ly | Francisco 11. s : , ’ ; 
% Yours Free! Colorful, illustrated 16-page booklet on wine and wine recipes. Write to Departmenf $1. 
| CAMEO VINEYARDS COMPANY @ FRESNO, CALIFORNIA 
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" WORLDS CHAMPION 
> STRONG MAN! ». 
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ZO0M's a “He-Man's” 
BREAKFAST CEREAL! 


100 per cent whole wheat, Zoom’s 
a “he-man’s dish” that meets all three 
tests of a good breakfast cereal! 


NUTRITION @ Zoom’s a Basic 7 food, 
milled from extra-high protein whole 
wheat, rich in food values which 
nutritionists agree everyone needs to 
start the day right! Look for the bright blue 
package of ZOOM 


is , 
SPEED © Zoom’s instant - cooking — os watt eine 


powered for a “‘he-man’s” pace. Here’s 
a hearty hot cereal that cooks so fast 


you can “eat it slow — enjoy it more!” 


Remember — 


SPEED + FLAVOR 
+ NUTRITION = 
FLAVOR @ Nothing “sissy” about the 


way Zoom tastes! Its rich real wheat 
flavor appeals to the whole family! 





WHOLE WHEAT CEREAL 




















Good ideas 


Sunset readers offer their 
housekeeping suggestions 


a Good Ideas on shortcuts to 
easier and better homemaking are always 
welcomed by Sunset. 


FROZEN SPINACH 
To avoid the large-leaf effect in cooked 
frozen spinach, cut the frozen block into 
cubes with a carving knife before putting 
the spinach into boiling water. The pieces 
of spinach will be of a size that is easy to 
eat.—A. S., Santa Cruz, Calif. 

BOTTLE INTO LAMP BASE 

A bottle or vase of any shape can be built 
up into an attractive lamp base by adding 
layers of patching plaster. Select a bottle 
of the height desired; it can be glass, china, 





or pottery. Make up a batch of patching 
plaster, mixing it with water to drop-batter 
consistency. Spread the plaster on the base 
with your hands. Do not try to build up a 
thick layer all at once; take several days for 
the project, and build up a layer (approxi- 
mately ¥% inch thick) each day. Let each 
layer dry thoroughly before laying on the 
next. When the base has reached the size 
and shape desired, and the last layer has 
dried, paint it the desired color. The inevita- 
ble finger-marks in the surface give a primi- 
tive, hand-made appearance.—A. M. N., 
Sebastopol, Calif. 

(Note: If plaster is applied to a wooden 
base, it must have a rough surface to which 
to cling. Wire may be wound around the 
base, or tacks may be driven into it at one- 
inch intervals.) 


SHORTENING 
To get the last tablespoons of shortening 
out of a jar, fill the jar with very hot water. 
The shortening will melt and rise to the top, 
where it can be removed easily when cold 
and congealed. I have saved as much as a 
cup of shortening from a three-pound jar in 


this way.—D. E. L., Montebello, Calif 


STAMP POCKET 
Paste an empty envelope to the top of 
your stationery box. Leave the top unsealed 
and store postage stamps in it.—C. K., 
Torrance, Calif. 


POSTING THE MENU 
If there are one or more people in your 
family who eat the noon meal away from 
home, it’s a good idea to post the supper 
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menu on a kitchen bulletin board or black- 
board. Then these members of the family 
will know what not to eat for lunch. It’s 
discouraging for the cook to hear her hus- 
band or daughter say, “Oh, I had that for 
lunch”; and, obviously, it’s monotonous for 
the breadwinners to eat the samé thing 
twice in one day.—A. M. T., San Francisco. 


BABY BAG 
To save myself steps when I move the baby 
to different parts of the house at his play 
times, I put clean diapers, taleum powder, 
and other essentials in a hanger-type Iaun- 
dry bag. This hangs on his crib or near his 
pen, and it saves a trip to the nursery for 


such supplies.—H. T. H., Redding, Calif. 


MINIATURES 
To protect miniature glass figures from pos- 
sible damage, anchor them to small purse 
mirrors with a bit of glue or household ce- 


ment.—B. C. B., Hemet, Calif. 


HAT-BOX STANDS 
To protect my hats, I glue a stand in each 
hat-box high enough to keep the hat from 
resting on the bottom of the box, but not 
so high that the hat is crushed by the lid. 
Discarded bath powder boxes, salt boxes, 
chocolate wafer boxes, etc., make good 
stands. If a carton is too high, it can easily 
be cut to the right height —L. R. R., Palos 
Verdes Estates, Calif. 
SEWING BASKET SUPPLEMENT 

I keep an unsharpened pencil with my sew- 
ing equipment for turning belts and other 
tubular things right-side out. The eraser 


has just enough traction to make the turn- 


ing easy.—A. M. B., Reno. 


WOODWORK MITTS 
Woodwork cleaning and waxing have be- 
come less onerous tasks to me since I made 
mitts of two thicknesses of terry cloth. Each 
mitt is simply an oblong, doubled fold with 
a band of elastic at the wrist. Wearing a 
mitt on each hand, I apply paint cleaner or 
wax with one hand and polish the surface 
with the other.—L. C., San Francisco. 


NAIL HEAD TRIMMING 
If you have a dress trimmed with nail 
heads, secure each nail head with a spot of 
colorless cement applied on the wrong side 
of the material back of it. Be sure that the 
cement penetrates the material and touches 
the back of the nail head. Then, even if the 
prongs loosen, the nail heads will not be 


lost. —J. B. T., San Jose, Calif. 


PAPER PLATES 
A reminder: Two paper plates kept in the 
flour bin are handy when you are sifting 
flour before and after measuring. They bend 
for easy transference of dry ingredients, and 
they last a long time.—G. M. T., Portland. 


CATCH-ALL CLOTH 
I bought two 38-yard lengths of 30-inch awn- 
ing cloth, sewed them together along the 
selvage, and hemmed the ends. The result- 
ing square of about 60 inches is spread on 
the floor under the machine while I sew; 
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Have you 
had a taste? 


It’s the new party cracker made 
with top quality shortening... a treat 
you may want to get acquainted with 





> 
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_ GOT a party on your 

hands any time you set out 
Tea Timers. In their taste 
there is a fresh, lip-smack- 
ing goodness. Try these 
round, rich-flavored crack- 
ers, and see! One nibble puts 
you “in the know.” 

So fast has spread Tea 
Timer’s fame that we are 
pressed to supply enough. 
(Especially since we bake 
only as many of these fine 
crackers as we have top 
grade ingredients for!) So 
when you come across Tea , 
Timers at your store you’d 
better take ’em home. 

Set out a generous plat- 
terful and learn this for a 
fact: Good eating and Tea 
Timers belong together! 
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SWEET NEWS 





TUNED TO TODAY’S KITCHEN-TEMPO 





GHIRARDELLI 
FOOD FLASHES 


These brisk mid-winter days when out- 
door exercise whips up appetites, you 
must be more alert than ever to give 
your family meals not only tempting 
but rich in nourishment. For instance: 


See that the school lunch includes cups 
of Ghirardelli hot chocolate—thus giv- 
ing the children the nutritive values 
of both milk and chocolate. Make des- 
serts with Ghirardelli Ground Choco- 
late and you'll be glad when they ask 
for “seconds.” Because you're serving 
foods rich in energy so greatly needed 
by youngsters—and oldsters, too. Sim- 
ple desserts like bread pudding, cus- 
tards, cookies, cake, become alluring 
table-treats when you add the goodness 
of Ghirardelli’s. What's more, you're 
supplying sugar and fat for quick 
winter-energy; protein for body-build- 
ing; and three important minerals— 
calcium, phosphorus, iron. 

Pictured below is an individual dessert 
with a new twist that will make it “table 
talk.” You'll serve it proudly not only 
to your family but your guests. And 
you'll serve it often because to make it 
you hardly dent your treasure of sugar. 
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CHOCOLATE SPICE TARTS 


There's chocolate and spice, and every- 
thing nice, in each of these tempting tarts 
—plus a lot of good, hearty nourishment. 


Combine in top of double boiler % cup 
Ghirardelli Ground Chocolate with % cup 
sugar, 1 teaspoon cinnamon, 1 teaspoon 
allspice, 4% teaspoon salt and 6 tablespoons 
flour. Stir in 2 cups of warm milk. Cook 
over boiling water until thickened, stir- 
ring constantly. Then cover and cook 5 
minutes. Stir a little of the mixture into 
2 slightly beaten egg yolks. Then add to 
the remaining mixture in the double boiler. 
Cook and stir 2 minutes more. Cool and 
add 1 teaspoon vanilla; fold in 2 stiffly 
beaten egg whites, Serve in tart shells. 

















| CHOCOLATE ODDITIES! 











chocolate dates back to the ancient Az- 
tecs, France claims to have been the 
first nation in the world to have erected 
a factory with mechanical devices for 
the preparation of chocolate. Cocoa 
and chocolate first won favor in France 
during the reign of Louis XIII; and 
about 1679 the first crops of cacao in the 
French colony of Martinique marked 
the beginning of organized cultivation. 


GHIRARDELLI 


GROUND CHOCOLATE 


With sugar as short as it is, we must 
plan carefully so that each member of 
the family will get his share—and foods 
will be appetizing, too. Ghirardelli 
Ground Chocolate answers the home 
maker's prayer for dessert and bever- 
age ideas. You make piping hot, fra- 
grant cups of chocolate with no sugar 
at all; for Ghirardelli’s has just the 
right sweetness. And as for desserts— 
they require less sugar than the recipe 
calls for. You use 4 cup (4 tablespoons) 
Ghirardelli Ground Chocolate for each 
square of cake chocolate required; and 
then you use | tablespoon less of sugar 
for each 4 cup Ghirardelli’s. A great 
sugar-saver? You said it! 


gin 











Street. 





City. State 
Mail to D. GHIRARDELLI CO. 
900 North Point, San Francisco, 9 
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when the job is done, scraps and threads 
are folded into the cloth and shaken off out- 
doors. The cloth can be spread under any 
job where paint drops, wood shavings, and 
other debris would otherwise have to be 


cleaned up.—G. B. B., Pasadena, Calif. 


WAXED PAPER FOR DRESSERS 
If you cut a piece of waxed paper the same 
size as your dresser scarves and place the 
paper under the scarves, the surface of the 
wood is protected from lotions, perfumes, 
or other liquids that may be spilled. —B. S., 
San. Francisco. 





FLEXIBLE WEIGHT 


A flexible weight is useful for holding books 
open, anchoring a paper pattern in place. 
and for many other purposes. To make one. 
begin with two 14-inch strips of 1-inch satin 
ribbon. Fold each strip in half lengthwise. 
and stitch the edges and one end. Sew the 
two ribbon tubes together, overcasting 
along the stitched edges. Fill the tubes with 
bird shot and overcast the ends.—M. R. 
St. J., Los Angeles. 


STEEL WOOL GRIPPER 
Here’s an idea good enough to bear repeat- 
ing: Keep a piece of steel wool between the 
claws of a spring-type clothes-pin. Holding 
the clothes-pin instead of the steel wool 
while scouring is easier on the hands.— 


L. W. T., Burbank, Calif. 


DENTAL FLOSS 
Dental floss is a good substitute for cord 
in hanging pictures from the molding. It is 
inexpensive, strong, and inconspicuous.— 


G. M., Palo Alto, Calif. 


NET FOR THE DISH DRAINER 

To keep spoons, butter spreaders, and other 
pieces of silver from slipping through the 
large openings in the silverware section of 
a dish drainer, reduce the size of these open- 
ings with additional “weavings” of non- 
tarnishing picture wire. Wind the wire in 
and out from top to bottom. Picture wire 
is especially satisfactory because it is pliable 
and the ends are easily secured—J. R., 
Sacramento. 





Readers’ Good Ideas on short cuts to 
easier and better Western living are 
always welcome. For each one pub- 
lished, we pay $2 upon publication. 
Unused ideas, drawings, and photos 
cannot be returned unless accom- 
panied by postage. 
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New Beauty...More Efficiency...Larger Capacity 

















ms all — alti as ti Seti eat! 








fy You must see this new Chapman 
before you buy any Home Freezer. 
Past experience in building all types 
of Home Freezers and observing them 
under actual use in the home has resulted 
in fulfilling our promise to give you the 


finest in freezers. Twelve cubic feet of 


convenient reach-in storage space—freez- 


ing and storage is done in the same 
compartment — hermetically sealed unit 
with a lifetime supply of lubrication, 
nothing to adjust — insulated to give 
maximum efficiency under sub-zero tem- 
peratures. Watch for your dealer’s an- 
nouncement of Chapman, the pioneer of 


Home Freezers. 


CHAPMAN REFRIGERATOR SALES, Box 610, Corvallis, Oregon 


€ Upright Construction | 


@ 12 cubic foot Capacity 
€ Hermetically Sealed Unit 


©) Fool-proof Insulation 


FEBRUARY 1946 35 























Omar the sheik had been bounced. Shame- 
ful as it was, the facts were plain: Omar 
had dallied with the King of Mocha’s 
daughter and the irate king had set the 
hounds upon our hero. Although a fast 
man with the ladies, Omar was a dervish 
of some consequence. In this capacity he 
had been hired to cure the princess of the 
plague and, loathe to leave the lovely lass, 
had tried to steal her away. 






» | “ : 


Hiding in a rocky cave on the lonely 
mountain of Ousab, Omar was bewailing 
his fate when his lamentations were sud- 
denly lost in the golden song of a beautiful 


bird on a nearby tree. Suspecting the bird* 


of being a stool pigeon of the local F.B.I., 
Omar approached the tree warily. To his 
surprise it was heavy with a strange fruit. 


He stewed up a mess for dinner and—well, 
you've probably guessed it by now. Yes, 
they were coffee berries and Omar’s stew, 
according to an ancient tale, was man’s 
first cup of coffee. Too bad it wasn’t fra- 
grant M.J.B for a tasty tempter like— 


Coffee Custard Cake 


Mix together and sift1'4cups flour, 
1 teaspoon baking powder, \4 tea- 
spoon salt. To 3 eggs, add 2 table- 
spoons very strong, black M.J.B 
Coffee and beat until light and 
fluffy. Add 1 cup sugar gradually 
and continue beating. Fold in 
flour mixture, a small quantity at 
a time. Add \% teaspoon vanilla 
and pour into 2 greased and floured 
8-inch pans. Bake in moderate 
oven (350°F.) 20 minutes. Turn 
out and cool on cake racks. When 
cool, split each layer and spread 
with Coffee Custard Filling.* 


Another coffee pioneer was an American, 
one Benjamin Thompson, better known 
as Count Rumford, who is credited with 
having invented the coffee percolator. 
Many of the features of his original gadget 
have been retained in today’s coffee mak- 
ing devices. But whether you like to make 
your coffee in a percolator or a vacuum 
pot, you'll like it best when it’s M.J.B 
Coffee. For instance, see what the magic 
of M.J.B flavor does to this filling for your 
Coffee Custard Cake: 
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*Coffee Custard Filling 


Break 2 eggs into top of double 
boiler and beat slightly. Combine 
34 cup sugar and 2 tablespoons 
cornstarch, add to eggs and blend 
thoroughly. Combine 1 cup 
strong, cold M.J.B with 1 cup 
milk, and add to mixture. Stir in 
a little at a time until thoroughly 
blended. Cook until mixture is 
slightly thickened (about 5 min- 
utes), add '3 teaspoon vanilla and 
3 tablespoons butter, stir until 
blended. Cool and spread gener- 
ously between layers of Coffee 
Custard Cake. Let cake stand an 
hour or two and just before serv- 
ing dust top with powdered sugar. 


To surprise your guests with something 
new, some wintery evening, try— 


Java Dutch Coffee 


Put 3 squares unsweetened chocoe- 
late, 4 cup sugar and 1 cup very 
strong M.J.B Coffee in top of 
double boiler; cook ten minutes, 
stirring until well-blended. Add 
4 cups hot, scalded milk; beat with 
rotary egg beater until foamy. 
Serve in thick, well-heated cups. 
Sprinkle with nutmeg. 








There’s just one best way to make coffee; 
and that’s to make it the way it tastes 
best to you. So, to serve coffee tailored to 
everyone’s taste, try M.J.B next time 
you entertain. We comb the world to find 
the rarer, costlier coffees that give M.J.B 
its superb, full-bodied flavor, a flavor that’s 
satisfyingly good whether you brew M.J.B 
weak or strong. No wonder so many coffee- 
lovers agree: “YOU CAN’T MAKE A 
BAD CUP OF M.]J.B.” 
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Taste tips 


Little ways with food that pay 
big dividends in good eating 


= are some good-food ideas to add a 
fillip to your February menus. 


tt 

Artichoke Dressing: Next time you are serv- 
ing artichokes as a vegetable, cook 2 or 3 
extra and use them for this delicious salad: 
Scrape edible portion from artichoke leaves: 
mash this pulp and the hearts until smooth. 
Add a spoonful or two of mayonnaise, a few 
drops of lemon juice, and seasonings to 
taste; blend well. Serve as a dressing for 
sliced tomatoes or tomato aspic. 


tt. 

Orange-Frosted Biscuits: Prepare baking 
powder biscuits as usual, but add finely 
grated orange peel to the dry ingredients. 
Then, while biscuits are still warm, frost 
tops with an icing made by blending con- 
fectioners’ sugar with enough orange juice 
to make mixture spreadable. 


tt 
French Toast Sandwiches: Cover a slice of 
French toast with creamed chicken, turkey, 
or seafood; top with a second slice of French 
toast. Garnish sandwich with a tiny lettuce 
cup filled with jelly. This is a good main dish 
for luncheon, supper, or Sunday brunch. 


tt. 


Another Hot Sandwich: Lay 2 strips of 
crisp bacon on a slice of toast; cover with 
paper-thin slices of nippy cheese; pour pip- 
ing hot tomato sauce over all. Serve at once. 
This is an excellent Sunday night supper 
dish. For variation, you can spread the 
toast with deviled ham or use a thin slice 
of ham instead of bacon. 


t. é. 
Crab-Cheese Omelet: Prepare a puffy ome- 
let as usual and, before folding, arrange 
crabmeat over the top. Serve with cheese 
sauce. Shrimp or lobster can replace the 
crab, if desired. 


é. é. 
About Leftover Tongue: Dice leftover 
cooked tongue and heat in cream sauce to 
which prepared horseradish has been added. 
Serve over squares of hot cornbread. Pickled 
beets and a green vegetable such as spinach 
or broccoli go well with this. 


t. é 


Special Date Sundae: Brandied dates, ob- 
tainable in jars, are a wonderful topping for 
vanilla ice cream. Cut the dates in small 
pieces before pouring them and their syrup 
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e 


over the ice cream. Coarsely chopped wal- 
nuts mixed with the dates are an excellent 
addition. Try preserved kumquats as a 


sundae topping, too. , 


tt 


Green Peas de Luxe: The addition of a few 
canned or sautéed fresh mushrooms trans- 
forms peas into a different dish. Add a 
spoonful or two of cream to the peas and 
mushrooms, and heat thoroughly before 
serving. This is a colorful vegetable to serve 
in the center of a rice or noodle ring. 


ft. 


Lobster-Mushroom Special: Dilute 1 (101% 
oz.) can mushroom soup with about 4% cup 
top milk; add 1 (7 oz.) can lobster; heat 
thoroughly; season to taste with Sherry, 
salt, and pepper. Serve on toast or in patty 
shells. Diced. hard-cooked egg may be add- 
ed, if desired, and canned chicken may re- 
place the lobster with excellent results. 
Serves 3 or 4. 


ft. 


Artichoke-Anchovy Salad: Drain canned 
artichoke hearts, cut each lengthwise in 
halves, and marinate in tart French dress- 
ing for a few hours. Drain, arrange on crisp 
lettuce, and top each serving with an an- 
chovy fillet or two. Sprinkle with coarsely 
ground black pepper and serve with French 


dressing or mayonnaise. 


tt. 

Baked Stuffed Peaches: Drain canned peach 
halves and arrange, cut side up, in a greased 
baking dish. Fill cavities with a mixture of 
chopped pecans and macaroon crumbs, and 
dot with butter. Bake in a moderate oven 
(350°) until peaches are thoroughly heated, 
basting now and then with some of the 
peach juice. Serve warm with hard sauce. 


tt. 

Jellied Dessert Ring: Dissolve 2 packages 
of any fruit-flavored gelatin according to 
package directions; pour into a 1-quart ring 
mold: chill until firm. Unmold on a serving 
platter and fill with any desired mixture of 
fresh or canned fruits. Serve with cream 
cheese whipped to a fluff with a little top 
milk. Serves 8. 


tt. 

Apple Slaw: Shredded apple mixed with 
shredded cabbage makes a delicious cole 
slaw variation. Use 4 to 4% as much apple 
as cabbage. Add some minced onion, if you 
like, and use your favorite cole slaw dress- 
ing. Celery seed goes well here—as it does 
in any slaw. 


“6. 


Turkey - Stuffed Celery: Smoked turkey 
paste, available in jars, is an excellent stuff- 
ing for celery. Mix the paste with a little 
mayonnaise and lemon juice, and be sure to 
use only the tender inside stalks of celery. 
Serve as an hors d’oeuvre or as an accom- 
paniment to salads. 
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FREE RECIPE FOLDER 
Write for your FREE copy of 
“Main Dish Magic”. . . a new 
recipe folder with 13 mouth-wa- 
tering Tillamook Cheese dishes. 


Recipe program every Friday at 10 a. m. 
NBC Stations: KHQ, KGW, KOMO, KPO, KMJ, KFI, KFSD 


TILLAMOOK CHEESE 


vx From cheese kitchens owned and operated by the dairymen of Tillamook County 








ee 




















“Here’s the Tillamook — 
Cheese recipe | picked out!” 








“Women folks tell just by reading recipes whether 
they’re good or not. 

“*That’s just the way I picked this one out of the new 
Tillamook Cheese recipe folder. I’m a good picker, 
too, for this is a swell main dish for any meal. 

“We're partial to Tillamook Cheese at our house 
for we know it’s honest to goodness natural chedder 
cheese made in the dairymen’s own cheese kitchens 
and never reworked. One summer we drove through 
Tillamook and saw the fine pastures and herds, 
learned why Tillamook Cheese has the food values, 
in every pound, of nearly five quarts of top quality, 
Grade 1 milk. 

“So we’re glad to hear that now we’ll be able to get 
more Tillamook Cheese at our grocers.” 











TULAMOOK DAIRY MAID, Tillamook, Ore. °6 
Please send me a free copy of ““Main Dish Magic” with Tillamook Cheese. 
NAME 

ADDRESS 

CITY. STATE. 
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baked THINNER... 


just the way children prefer them! 





AT yy Baked THINNER . . . more snap and crackle per bite 

4 
SAFEWAY yy Baked SWEETER ... with pure honey and molasses 
YY Baked to hold CRISPNESS . . . even in a bowl of milk 




















" folks, youll love 
this vegetable soup 
Its got that real 
old fashioned 








Here’s vegetable soup with a flavor zest that’s 
different...a hearty Western tang you'll really 
enjoy. Rancho chefs take nearly a dozen kinds 
of dewy-fresh vegetables from sunny Western 
gardens...add special Western seasoning under 
Rancho’s own recipe...cook em to mouth-water- 
ing goodness in Rancho’s own farm kitchens. It’s 
w-o-n-d-e-r-f-u-] soup, folks! Try it and see. 


Packed under continuous inspection of United States Dept. of Agriculture 








) 
PIRATES’ GOLD GRAHAM CRACKERS ARE: 











Quick dinners 


Menus planned with 
an eye on the clock 


A set of menus for “Quick-to-Prepare Din- 
ners” can be a gold mine when busy days 
or unexpected guests make speed essential. 
Gathered here are two groups of such 
menus; the first group presupposes some 
advance notice and a chance to go to mar- 
ket, while the second takes care of no-warn- 
ing meals and involves only staples and 
foods which you can keep on your perma- 
nent “emergency” shelf. 


TO-MARKET MENUS 
I 
Lamb Chops Broiled with 
Canned Pineapple or Peaches 
Peas New Potatoes in Cream 
Rye Bread Mint Jelly 
Strawberry Shortcake 
Preparation notes: Put the fruit under the 
broiler when you turn the chops. (Lamb 
patties wrapped in bacon would be equally 
good here.) ... Drain canned new potatoes 
and heat in double boiler with a little cream, 
butter or margarine, and chopped parsley. 
. Use frozen or canned peas. . . . Make 
drop biscuits from prepared biscuit mix for 
the shortcake; bake them while you’re eat- 
ing the first course. Use frozen strawberries; 
thaw in a bowl set on top of the oven. 


II 
Chicken 4 la King 
on Toast or in Patty Shells 


Broccoli Polonaise Sliced Tomatoes 
Hot Muffins Currant Jelly 
Broiled Grapefruit Cookies 


Preparation notes: Use frozen chicken a la 
king, or substitute canned chicken plus 
mushroom soup diluted with cream. ... Use 
frozen broccoli. For the Polonaise part, 
brown fine bread crumbs (about 1 cup for 4 
servings) in butter or margarine; add 
minced parsley, salt, and pepper to taste; 
sprinkle over cooked broccoli just before 


serving. . . . Season tomato slices with sea- 
soning salt. ... Make muffins from prepared 
muffin mix. . . . Pour a little honey over 


grapefruit halves; broil until thoroughly 
heated and delicately browned. 


Ill 
Baked Fillet of Sole 
with Mushroom-Wine Sauce 


Spinach Potato Chips au Gratin 
Hearts of Lettuce with French Dressing 
Hot Rolls 


Babas au Rhum 


Preparation notes: Place 1 pound fillet of 
sole in greased, shallow baking dish. Dilute 
1 (10% oz.) can mushroom soup with 1% 
can Sherry; add chopped parsley, chopped 
onion, salt, and pepper to taste; pour over 
fillets. Bake in moderately hot oven (375°) 


25 to 30 minutes. Serves 4. . . . Cook frozen 
spinach, chop fine, and season with browned 
butter and nutmeg. . . . Arrange potato 

SUNSET 





o Fi 


Din- 
days 
itial. 
such 
some 
mar- 
‘arn- 

and 
rma- 


the 
amb 
ally 
toes 
am, 
ley. 
ake 

for 
pat- 


ila 
lus 

fie 
rt, 
dd 
ite; 

re 
Pa- 


ed 


ily 


chips in a single layer in shallow pan; sprin- 
kle with grated nippy cheese; broil or heat 
in oven until cheese melts. . . . Buy babas 
au rhum in cans or jars. For added rich- 
ness (and deliciousness), serve vanilla ice 
cream with them. 


IV 
Broiled Hamburger Steaks with 
Tomatoes au Gratin and Mushrooms 
Mixed Green Salad Shoestring Potatoes 
French Bread Dill Pickles 
Hot Fruit Cobbler 

Preparation notes: Cut unpeeled, firm to- 
matoes crosswise in halves or thick slices; 
sprinkle with salt and pepper; spread with 
mayonnaise and sprinkle with grated 
cheese; put under the broiler when you 
turn the hamburger steaks. ... Use canned, 
broiled-in-butter mushrooms: heat them in 
their liquor. . . . Heat packaged shoestring 
potatoes in the oven. . . . For the cobbler, 
turn a can of fruit into a deep casserole and 
heat thoroughly in the oven: top-with drop 
biscuits made with prepared biscuit mix: 
hake in a moderately hot oven (400°) while 
you are eating the first course (about 30 
minutes). Serve with cream. 


y 
Grilled Sausages on French Toast 
Succotash Scalloped Apples 
Carrot Sticks, Celery, and Olives 
Crackers with Cream Cheese and Jam 
Preparation notes: Sausage cakes can re- 
place the link sausages, if you like. Cream 
gravy made with sausage drippings may be 
served over the sausages and French toast. 
For succotash, use canned or frozen 
corn and lima or string beans. . . . Peel and 
slice apples into a greased, shallow baking 
dish; sprinkle with sugar and cinnamon: 
dot with butter; pour a very little water 
over them; cover and bake in a moderately 
hot oven (400°) about 25 minutes, or until 
apples are soft. 


VI 
Pan-Fried Liver with 
Bacon-Wrapped Olives and Smothered Onions 
Buttered Rice Asparagus Tip Salad 
Toast Blackberry Jam 
Jelly Pancakes 


Preparation notes: Dust liver with flour, 
salt, and pepper; pan-fry in bacon drip- 
pings. Don’t overcook! . . . Wrap stuffed 
olives in short lengths of bacon; fasten 
bacon with toothpicks; pan-fry until bacon 
is done. Allow 4 or 5 of these per serving. 
(Both olives and liver may be broiled, if 
you prefer.) ... Peel onions (be generous— 
remember that they shrink) and slice very 
thin; sauté, stirring constantly, until they 
start to get golden brown; add a very little 
water, cover, and cook very, very slowly 
until tender. Stir occasionally so they won’t 
burn... . Add minced parsley to the rice, if 
you like. ... Make small, thin pancakes with 
prepared pancake flour. Spread with jelly, 
roll up, and sprinkle with confectioners’ 
sugar. Serve 2 or 3 per person. 

A well-stocked “emergency” shelf will in- 
clude the canned and packaged foods neces- 
sary to produce one or more dinners such as 
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Mothers call them Baby-Builders/ 


Why most young babies need 
these cereals rich in added iron 


Baby starts off with a supply of iron gathered dur- 
ing the prenatal period. This supply often runs low 
about two or three months after birth, then baby 
must get his precious iron from what he eats. 

That’s why Gerber nutritionists, working with 
doctors, have added generous amounts of iron to 
Gerber’s Cereal Food and Gerber’s Strained Oatmeal. 
Both cereals have added vitamins of the B complex 
derived from natural sources as a further help to 
baby’s well-being. 

Both cereals are pre-cooked, ready-to-serve — mix 
right in baby’s dish with milk or formula, hot or 
cold. Pediatricians advise serving Cereal Food at one 
feeding, Strained Oatmeal at the next. It helps baby 
eat better! Be sure to get Gerber’s cereals—with 
“America’s Best-Known Baby” on every package. 


Remember, it is always wise to check your 


baby’s feeding program with your doctor 
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<2 Jerber’s 


FREMONT, MICH. OAKLAND, CAL 


Baby Poods 


Sree samp le Cereals Strained Foods + Chopped Foods © 1945, G. P. C. 
Address: Gerber Products Co., Dept. ST2-6, Fremont, Michigan. 
My baby is now ......... months 
old. Please send me samples of N ; 
Gerber’s Strained Oatmeal and MBB cecoccecccccccccccecscs eeececcccccccoscee sees: scocccesecseeceesceseeseses cooccccoes ces cocccccoscoes sccccoces 
Gerber's Cereal Food. 
lassi iia scihecivacienbencoccsabidedliabmcckooblibnibnabhenniasbinseesl AS GA ED Factsastahattisliicaditemcieaniastnscsssborisncustianten 











TWO are better 
than ONE! 





@ TWO delicious old-time flavors 
combine to give you a new, lip-smack- 





ing taste-sensation in Best Foods 


Mustarp spiked with 
Horserapisu. Not too 
strong...not too mild 
..-it’s an exciting, 
savory combination! 
Get a jar today! 











Best 
Foods 





BEST FOODS 
MUSTARD 


with HORSERADISH 




















I'm "THE CHORE GIRL"—the 
handy, knitted, copper pot-clean- 
ing ball. I'll be back when copper's 
available. Watch for me! 
METAL TEXTILE CORPORATION, Orange, W. J., U. S. A. 


SURE TO POP 


Tender Hulless 
Delicious. White 
or Yellow...at 
your Grocer's. 























the following. (We assume that such things 
as milk, lettuce, eggs, and bread are always 


on hand.) 


EMERGENCY-SHELF MENUS 


I 

Baked Spiced Pork Loaf 
Sweet Potatoes 
Hot Applesauce 
Sweet Pickle Relish 
Gingerbread 
with 

Marshmallow Whip 


String Beans 


Bread 


Preparation notes: Score canned spiced 
pork loaf and stud with cloves; place in 
shallow baking pan. Surround pork with 
canned sweet potatoes; sprinkle them gen- 
erously with brown sugar; dot with butter 
or margarine. Bake until thoroughly: heated. 

. Use canned string beans; season with 
bacon drippings and onion salt. Or, for 
Barbecued String Beans, dice 2 or 3 slices 
bacon; fry with 14 cup minced onion until 
bacon is done; add 1 (No. 2) can string 
beans, 1 can tomato sauce, salt, and pep- 
per: heat thoroughly. . . . Heat canned ap- 
plesauce, adding a little sugar and cinna- 
mon, if desired. ... Make gingerbread from 
packaged gingerbread mix: split squares of 
it and fill with marshmallow whip (obtain- 
able in jars); top with more of the marsh- 
mallow whip. 


II 
Curried Shrimp, Crab, or Chicken 
Condiment Tray of: 
Chutney, Shredded Coconut, Chopped Peanuts, 
and Sieved Hard-Cooked Egg 
Sautéed Pineapple Rings Steamed Rice 
Green Salad 
Fruitcake 


Toast 


Preparation notes: Use canned shrimp, crab, 
or chicken; heat in cream sauce well sea- 
soned with curry powder. . . . Sauté canned 
pineapple rings in butter or margarine until 
nicely browned. . . . Serve fruitcake plain 
or ice slices with hard sauce. 


Ill 
Scalloped Corn and Vienna Sausage 
Artichoke Hearts in Mushroom Sauce Beets 
Bread Apple Butter 
Apricot Upside-Down Cake 
Preparation notes: Mix 1 (No. 2) can cream- 
style corn, 2 (4 oz.) cans Vienna sausage, 2 
well-beaten eggs, 1 cup cracker crumbs, and 
seasonings to taste; turn into casserole; bake 
in moderate oven (350°) about 30 minutes, 
or until firm. Serves 4. ... Drain canned 
artichoke hearts; cut lengthwise in halves; 
heat in mushroom soup diluted with a lit- 
. . Use canned sliced or whole 
Prepare upside-down cake as 


tle cream. . 
beets. 
usual, using canned apricots and packaged 
cake mix, 


IV 
Lobster, Crab, or Tuna with 
Welsh Rarebit Sauce on Toast 
Vegetable Platter Salad of: 
Asparagus Tips, Artichoke Hearts, Beets 
Hot Muffins Ripe Olives 
Baked Peaches Cookies 


Preparation notes: Use canned lobster, crab, 
or tuna. Welsh rarebit is available in jars; 
dilute it with milk or cream to desired con- 





SAUCE 


For Kitchen Sorcery! 


Just add a few drops of A-1 Sauce to 
such household familiars as hash, stew, 
fish, chicken croquettes, baked beans, 
gravy, and watch your man start sniff- 
ing, the moment he enters the door. 
G. F. Heublein & Bro., lnc., Hartford 1, Conn. 
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The DASH that 











makes the DISH 
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SOIL-OFF 


has kept my home new and 
sparkling for ten years...” 
says Mrs. lva Keene 
of Los Angeles. Calif. 
Quick ’n’ easy Soil-Off is ready to 
use. There’s no muss. Cleans paint- 
ed walls and woodwork like dust- 
ing. Never harms paint, gloss or 
hands. Get a sparkling blue bottle. 
It’s approved by millions. Soil-Off, 
Glendale, Calif., Decatur, Il. 







NO WATER oa stun > 

NO RINSING * Guaranteed by» 
Good Housekeeping 

NO DRYING for jf NCTINE OF 


THE ORIGINAL LIQUID CLEANER 
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, team. Toss with lettuce and French dress- 


sistency; season well with Worcestershire 
sauce. ... Use canned vegetables for salad. 
... Make muffins with prepared muffin mix. 
. .. Arrange canned peach halves, cut side 
up, in a shallow casserole; pour about 44 cup 
of their juice around them; top each peach 
half with a dab of currant jelly; sprinkle 
with cinnamon. Heat in the oven and serve 
hot. These are good plain or with cream. 


Vv 
Creamed Chicken, Peas, and Mushrooms in 
Biscuit Rings 
Grapefruit and Apricot Salad 
Crackers and Cheese 


Hot Biscuits 


Preparation notes: Use canned chicken, 
canned peas, and canned mushrooms. Sea- 
son cream sauce with Sherry. . . . Make bis- 
cuit rings with prepared biscuit mix; cut 
rings with doughnut cutter... . Use canned 
grapefruit and canned apricots for the 
salad. ... Heat crackers until they are really 
crisp. Serve one of the various cheese 
spreads available in jars. 





VI | 
Platter of: 
Cold Salmon, Asparagus Tips, Olives, and Pickles 

Scalloped Tomato Casserole Potato Chips 

Bread 

Waffles with Syrup-Butter Sauce _ | 

Preparation notes: Arrange canned salmon 
in center of platter; surround with bundles 
of canned asparagus tips: garnish with 
olives and dill or other pickles. Pass mayon- 
naise or French dressing. . . . For Tomato 
Casserole, mix 1 (No. 24%) can tomatoes 
with 1 cup cracker crumbs; season well with 
minced onion, Worcestershire sauce, etc.; 
bake in a moderately hot oven (375°) about 
20 minutes, or until firm. Serves 4. ... Make 
the waffles at the table, using prepared 
waffle flour. For the sauce, heat maple syrup 
and butter or margarine together. : 


VII 
Spaghetti, Ravioli, or Tamale Casserole 
Cold Tongue Vegetable Salad Bowl 
Toast Mustard Pickles 
Warm Chocolate Cup Cakes 
with 
Vanilla Pudding Sauce 
Preparation notes: Use canned spaghetti, 
raviolis, or tamales; turn into greased cas- 
serole; add a can of tomato sauce, if you 
want the dish moist: top -with grated Par- | 
mesan-type cheese. Bake until thoroughly 
heated. .. . For salad, use any desired com- 
bination of canned vegetables. String 
beans, peas, and mushrooms are a good 


ing. . . . Make cup cakes with prepared 
chocolate cake mix. For the sauce, prepare 
packaged vanilla pudding, adding ¥% cup 
more milk than usual; flavor with rum or 
brandy, if desired. 





(Nore: Any of the above menus can easily 
be turned into a three-course affair by add- 
ing canned soup, fruit juice, or fruit cock- 
tail as a first course.) 
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Tle Mibly Way 


HINTS ON HOW TO USE NATURE’S MOST NEARLY PERFECT FOOD 


* 

















SPLITTING AN ATOM’S EASY 
COMPARED TO A FOOD BUDGET 


At least, that’s the opinion of many a home- 
maker faced with the problem of allocating 
so much to this, that, and t’other kind of 
food. But one part of the budget-splitting 
job is a cinch. U. S. Health authorities 
agree that 25% of your food budget ought 
to go for dairy products. Your family really 
needs that proportion of excellent nutritive 
qualities supplied by milk and other dairy 
foods. If you follow this wise counsel you 
naturally want to get the best brand. When 
we recommend Golden State we may be 
just a trifle prejudiced... but our opinion 
is supported by a good majority of Califor- 
nians, according to state-wide surveys made 
by an independent research organization. 





Meatball Melange 


That ‘‘little man with one meat ball"’ would 
be pretty happy to have this dish served to 
him. For that matter, you will be, too. 


1 lb. ground beef 4 medium potatoes, 


1 tsp. salt cut in 1” slices 
¥% tsp. pepper 4 medium carrots, 
1 tbsp. A-1 sauce cut in 114” slices 
1 tsp. minced onion 1 tsp. salt 

1 egg, beaten 2 tsp. flour 


2 tsp. shortening 1 cup Golden State 
2 cups hot water Milk 


1. Combine meat, salt, pepper, A-l sauce, 
onion, and egg. Roll into eight medium 
balls. Brown evenly in bot shortening. 2. 
Add water, vegetables, and additional salt. 
Cover and cook slowly until vegetables are 
tender (45-50 minutes). 3. Arrange vege- 
tables and meat balls on platter. Mix flour 
and part of milk into smooth paste; grad- 
ually add remaining milk. Add to stock 
and cook, stirring constantly until thick- 
ened, 4. Pour gravy over meat and vege- 
tables; ona with chopped parsley. 
Serves 4. 














MILK—THE ALL-SEASON 
PEPPER-UPPER 


Fresh, sweet, rich Golden State Grade A 
Milk is a mighty fine drink under any cli- 
matic circumstances. When it’s cold out- 
side, milk supplies nourishment your body 
needs to build up strength and resistance. 





‘ 


And when it’s warm, there’s nothing better 
for cooling off than a dewy-sided glass 
filled with chilled, refreshing milk. The 
important thing when you’re serving milk 
—whether as a ‘tween times refreshment or 
with a bountiful meal—is to be sure it’s the 
top-quality kind. Then your taste will relish 
it—and your fastidiousness will approve 
its wholesome purity. Maybe it seems a 
little repetitious to mention it... but you 
can depend on the Golden State name as a 
warrant of goodness. 





Apricot Nut Sherbet 


Here's a dessert fit for the gods . . . and for 
men... and women... and children. In 
fact, it's a treat your family ought to enjoy 
real soon. 


1 rennet tablet 1 cup sweet apricot 


44 cup sugar pulp 

Y% tsp. salt Y% cup finely 

2 cups Golden State chopped nut 
Milk meats 


1. Crush rennet tablet in thsp. of cold 
water. 2. Mix sugar and salt with milk. 
Heat slowly, stirring constantly. When 
comfortably warm, not bot (110° F.), re- 
move from heat. Stir in dissolved rennet 
tablet. Pour at once while still liquid, 
into refrigerator tray. Let stand at room 
temperature until set—about 10 minutes. 
Place in freezing compartment and freeze 
until firm. 3. Remove from tray into a 
bowl, break up with a fork and beat with 
a rotary beater until free from lumps but 
still a thick mush. 4. Stir in apricot pulp 
and nut meats. 5. Return to tray, place in 
refrigerator with temperature control 
turned on high, and freeze. | 











LESSON IN PHRASE-MAKING 


Next time you want to indicate composure, 
don’t repeat that cliché, “Cool as a cucum- 
ber.” Plenty of times cucumbers lay around 
on the hot ground under a broiling sun. In- 
stead, say, “Cool as a bottle of Golden State 
Grade A Milk.” Then you've really got 
something. You see, Golden State takes a 
lot of pains to see that your milk is deliv- 
ered to you in the cool, safe-keeping tem- 
perature range. Which reminds us to re- 
mind you ... to get the best in flavor and 
safety from milk delivered to your home, 
it’s wise to provide a place for the milk- 
man to leave your orders where the sun’s 
rays won't get at them before you get them 
into the refrigerator. 


You strike it RICH in Golden State 































“NOW HERE'S 
A PLEASANT 
SURPRISE 


Yes, AND IT’S a surprise you 
can now enjoy more often... in all 
your favorite tuna recipes, hot or 


cold! 


Every dish is a coup de maitre when 
made with these famous quality 
tunas, for only the tender light meat 
is packed . . . always delicate and 


delicious. 
VAN CAMP SEA FOOD CO., INC. 
Terminal Island, California 
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FAMOUS VAN CAMP 
SEA FOODS 







Solid pack or “grated”... 
both are Quality Tunas 





GRATED'siie TUNA 
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A valentine place card: Cut a rose from 
printed material and paste to light-weight 
cardboard. Paste a card among the petals 





Valentine ideas 


Boos decorative tokens for St. Valen- 
tine’s Day—from a mail box to a table set- 
ting—are presented on these pages. They 
are easy-to-assemble things made of kin- 
dergarten construction paper, lacy paper 
doilies, red ribbon, and such. You might 
want to carry over some of the ideas, such 
as the tarlatan table covering below, or the 
bouquet of sachet favors at right, to parties 
at other times of the year. 


To make a mail box for exchange of valen- 
tines, cover box with white paper and trim 
with appropriate decals. Cut off top at an 
angle and put on lid; set box on cardboard 
mat “planted” with a border of flowers 





Over-mantel picture: Paste colored paper 
leaves, bird, flowers, and paper-doily “vase” 
to cardboard; frame with ruffle of tarlatan 





For each place mat, remove the center from 
a paper doily 13% by 10 and one 12 by 8 
inches; thread red ribbon in border of the 
smaller mat. Paste both to red paper, leav- 
ing Y-inch margin. Letter name in white. 
Centerpiece: mount 4 20-inch paper doilies 
on 20%-inch red paper circles; fan-fold the 
circles. Join two for heart; wire other two, as 
shown. Runner is three mats. Favor is book- 
mark; run red ribbon through slits in card 
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Sachet bouquet: A circle of cardboard is 
pasted to a doily with 4 ribbon ends tucked 
under; ribbons hold sachets—cases stuffed 
with sachet, cotton, and mounted on doilies 





A heart on the door to greet guests; border 
a cardboard heart with felt flowers and an 
eyelet ruffle. Ribbons trail to valentines 





Place-card favor or tuck-in for a valentine 
gift: The little cardboard bird delivers a 
card or envelope decorated with felt flower 





The bird is cut from cardboard, as shown. 
Wings and tail are cut from striped paper, 
pasted on. Sew on a pearl bead for the eye 
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$5.00 for Good Ideas! 


Many Sunset readers have found that deli- 
cious Tea Garden delicacies are real aids in 
giving flavor and character to cooking. If 
you've discovered a way to improve a favor- 
ite recipe or create a new one with some Tea 
Garden product, send in your idea. For each 
one used we pay $5.00. Address your entry 
to: Tea Garden Products Co., San Francisco 
11, Calif. Include your dealer’s name. 


kk 


W ould you like a lot of bright ideas to help 
you cut your working time in the kitchen? 
We've a gay little booklet called, “Less Time 
in the Kitchen,” which is chock full of such 
suggestions. There’s a copy for you; just 
write for it to the address above. 


ss & 2 


It’s different, and it’s delicious—this dessert, 
as made by Mrs. H. J. Burmeister of San 
Jose, California. It may be cut in any size 
pieces and served with or without whipped 
cream. Nice for lunch boxes, too! 


Jelly roll is one of the most satisfactory cakes 
to make and serve, and when it uses both Tea 
Garden Syrup and Tea Garden Jelly it be- 
comes doubly delicious—as Miss Rose Bair- 
paugh of Los Angeles has discovered. 





Tea Garden Jelly Roll 


4 eggs 1 teaspoon baking 
1% cup sugar powder 
% cup Tea Garden 1% teaspoon 
Syrup cinnamon 
*%4 cup pastry flour \% teaspoon nutmeg 


1% teaspoon salt 4 teaspoon ginger 
Your favorite Tea Garden Jelly 
Beat egg yolks until thick; gradually beat 
in sugar and Syrup. Beat egg whites until 
almost stiff, fold into yolks. Fold in sifted 
dry ingredients. Pour into waxed paper 
lined 10% inch x 15 inch jelly roll pan. 
Bake in a moderately hot oven (375°) 12 
minutes. Loosen sides; turn out on waxed 
paper, sprinkled with confectioners’ su- 
gar; remove wax paper from cake. Spread 
generously with your favorite Tea Garden 
Jelly. Roll quickly; wrap in wax paper. 











Tea Garden Crumb Cuts 


1 cup sifted flour 1% cups quick 


1 teaspoon salt oatmeal 
1 teaspoon baking 1 cup brown sugar 
powder 1% cup shortening 


1% teaspoon almond flavoring 
1% cup Tea Garden Preserves or 
Marmalade 
Combine the ingredients (except the Pre- 
serves or Marmalade) in the order given 
and mix until crumbs are formed. Place 
2% cups of these crumbs in the bottom of 
a well oiled oblong pan (about 9 inches x 
12 inches). Spread with your favorite Tea 
Garden Preserves or Marmalade and cover 
with the remaining crumbs. Smooth over 
lightly with a spoon. Bake in a moderately 
hot oven (350° - 375°) about 35 minutes. 














+ = 2 


The Crocker P.T.A. of Daly City, Calif., get 
the $5.00 for this recipe. It is a favorite one 
used by this group. Mrs. Lyal Ingersoll, a 
member, sent it in for the P.T.A. It’s a sim- 
ple way of making a big dessert for parties. 
Make half the recipe for family use. 





Tea Garden Party Pudding 


2 packages lemon 1% teaspoon grated 

gelatin lemon rin 
2% cups hot water 1 large can milk 
24 cup sugar Plain cake 
8 tablespoons lemon juice 

Tea Garden Mixed Fruit Jelly 

Make gelatine,mixture, adding hot water, 
sugar and lemon juice and rind. Jell quick- 
ly in refrigerator to consistency where it 
will whip well. Add canned milk and whip 
good and hard. Grease a pan about 13 
inches x 9% inches, lay a layer of the 
whipped mixture, then a layer of the cake 
(sponge cake is good), then a layer of Tea 
Garden Mixed Fruit Jelly, another thin 
layer of cake, then another layer of the 
whipped gelatine. Top with chopped nuts. 














We're as careful with every step in the mak- 

ing of Tea Garden Telly as you would be with 

prize homemade jelly. Choice fruit is gently 

pressed—one time only, the rich juice cooked 

with just the right amount of sugar to make 

delicate, tender jelly of superb flavor. 
xk * 


Mrs. Grant Powell of Smith River, Califor- 
nia, sends us the recipe for an apple pie 
which she says, “Goes over big at our house.” 
We tested it, tasted it, and know why! 








Tea Garden Apple Pie 


6 large raw apples 2 tablespoons butter 

% cup Tea Garden 3 tablespoons flour 
Syrup 1 tablespoon 

% cup brown sugar cinnamon 


Mrs. Powell grates the apples with the 
peeling on (good idea if the peeling is not 
tough). Mix the sugar, flour and cinna- 
mon, combine with apples and Syrup. 
Bake as a two-crust pie. Dot with the 
butter before putting on top crust. 











Tea Garden Fancy Western Style Syrup is 
made as the West likes syrup—trich in color, 
distinctive in flavor, just right in thickness! 


TEA GARDEN PRODUCTS CO. 





PRESERVES + JELLIES » SYRUPS » GRAPE JUICE + MARASCHINO CHERRIES + SWEET PICKLED AND BRANDIED FRUITS 
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MEAS amoraasgmaocaecn 


WINTER... our new 


WINES BEGIN THEIR DEVELOPMENT 


Through long seasons, we give our 
growing wines every care...including 
costly development in small casks 
and barrels. Our methods require 
extra work and limit our capacity, 
but they produc e exceptional wines, 


Wo) EAULIEU VINEYARD lies in Califor- 
B nia’s famed Napa Valley. Here, 
on our own 600 acres, we grow vari- 
etal wine grapes of unusual quality. 
Our winery has a storage capacity 
of 5 times our yearly production; 
thus we have ample facilities to de- 
velop our limited output of wines in 
small cooperage until bottle-ripe. 
We take sincere pride in Beaulieu 
wines, and 
without reservation. 


Vineyard recommend 


them to you 
Have you tasted these two 
Beaulieu Vineyard wines 7? 


BEAUMONT: Made with Pinot Noir grapes, this 
unusually fine red wine has a characteristic bou- 
quet and is delightfully round in taste, 


BEAUROSE: A light, agreeable vinrosé. Fresh 
and fruity in taste, delicate pink in color. Serve 
very chilled. The hostess wine for lunch. 


OZ, , Ai 
‘ ,' a Vineya rd 


A family estate, founded and owned 
continuously by the de Latour family 
since 1900. Vineyards and Winery at 
Rutherford, Napa County, California. 
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Carved cribbage board 


a BOARDS are excellent projects for 
the home craftsman—novice or expert— 
because their execution calls for care in 
planing, squaring, hole-drilling, and finish- 
ing. The board illustrated here was made 
from the wood of the monkey pod tree (an 
Hawaiian wood), in the class of Perry Dil- 
ley, San Francisco wood-carving instructor. 
One of the hardwoods should be chosen for 
this cribbage board, so that the holes will 
stand a lot of wear. Walnut is satisfactory; 
cherry or maple are suitable, but they are 
both very hard and require too much brute 
force to carve. Any of the harder mahog- 
anies, such as Honduras or West Coast va- 
rieties, are good. Magnolia is softer, but 
tough to work. 


TOOLS NEEDED 

Carving tools needed are: a No. 3 or 4 
gouge, % inch wide: a skew chisel, % inch 
wide; a parting tool, or knife. (The knife 
can be used in place of the parting tool.) 

After the block has been cut and dressed 
down to size, the guiding lines are drawn. 
First, the margin line Q is marked and a 
it all around, ;'; inch 
side, half that depth at 


ditch cut inside 


deep on the long 


% iia cll * 


JAMES A. LAWRENCE 









the ends. With the gouge turned concave 
side down, at a very flat angle and with one 
corner sliding in the ditch, shape the curved 
foundation for the carving. 

(Nore: Wood should never be sandpaperedd 
in preparation for carving, because particles 
of sand are likely to remain embedded in 
the grain to dull the carving tools later.) 


THE CARVING 
Now draw the design on the curved portion. 
Cut curved lines A and B with the parting 
tool, starting at the top. Cut slits C lightly 
with the parting tool; then put a stop cut 
in the bottom of each cut with the skew 
chisel. With the same tool, cut slits wider 
and deeper. The shaded portion, D, is 
rounded with the gouge turned down. Clean 
up the carving, using skew and gouge; 
sharpen and accent the important parts. 
Each of the above operations should be per- 
formed on the whole pattern at one time, 
on both sides, before going on to the next. 
This will insure uniformity in the carving. 


PEG STORAGE 
The peg receptacle on the under side can be 
made in this way: First, cut the cover from 
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sheet metal, thin hardboard or plywood, 
sheet fiber, or plastic. Set the cover in place 
with a flat-headed screw, counter-sunk, and 
mark the circumference and oblong hole on 
the wood with a sharp pencil. Remove the 
cover and drill the oblong hole 5 inch deep, 
using a *4-inch bit three times. An expan- 
sion bit is used to scribe a circle slightly 
larger than the cover. The wood inside the 
scribed circle is removed with the gouge to 
the proper depth so that the cover will be 
flush with the surface of the block. If an 
expansion bit is not available, the circle can 
be scribed with the point. of the knife or 
skew, using the cover (screwed on) as a 
guide. When finished, the receptacle is 
closed and opened by revolving the cover. 


FINISH 

To produce a hard, durable finish, and to 
retain the natural colors of the wood, all 
surfaces of the board were given six coats of 
very thin (50 per cent dilution), clear lac- 
quer, each coat rubbed with No. 6/0 sand- 
paper. It was then rubbed with rottenstone 
and oil, cleaned off, and polished with a 
clean, fuzzy cloth. (Note: The carved por- 
tions received only 2 coats of thin lacquer, 
unpolished.) Shellac may be substituted. 


HOLE DRILLING 

The peg holes on the top should be drilled 
after the finish has been applied; if drilled 
before finishing, they will fill with lacquer. 
The centers of the holes are laid out with 
dividers on a thin sheet of metal and drilled 
with a 4%-ineh drill. This template is then 
clamped on the board in the correct posi- 
tion and the holes are drilled 4% inch deep 
into the wood. (Care should be taken to 
drill all holes to an equal depth.) The drill 
may throw up small burrs around the holes, 
but these can be smoothed down with fine 
sandpaper and the finish touched up. 


MAKING PEGS 

The four pegs can be made of finishing nails 
of such a diameter that they will slip into 
the holes with a slight effort. With a file, 
shape the round knob of each peg before 
cutting it from the rest of the nail. Pelish 
pegs with steel wool. If you have a wood 
lathe with a chuck attachment, peg-making 
can be very simple. 
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New Western Tones for Western Homes 


WHEN YOU PAINT 
YOUR WALLS WITH 


“Velduro” 





YOU BUY BEAUTY 


YOU GET 


Beauty for the walls of your home. 
Beauty you can apply yourself... 
or can have applied by any good 
painter. Beauty that works magic 
with any room. 

That’s Velduro, the improved one- 
coat wall paint. 

Beauty... plus quality. For Velduro 
has more than speed, more than ease 
of application. It leaves a clean hard 
resinous finish ...that is not only 
good to look upon but extremely 
durable and easily cleanable! 


QUICK AND EASY 
THIN WITH WATER 

USE BRUSH OR ROLLER 
DRIES IN AN HOUR 

NO UNPLEASANT ODOR 
@ EASY TO CLEAN 


ALSO—Velduro Deep Color in a range of 
deep tones for tinting Velduro Pastels to 
any exact shade you may desire... and for 
use where you may want solid heavy color. 


= SS 
WESCO WATERPAINTS, Inc. 


QUALITY 


Women of the West are really 
excited about Vélduro’s lovely “New 
Western Tones for Western Homes”... 
light, bright, cheery pastels. In a 
color range distinctly western... 
12 beautiful hues ranging from the 
shimmery lovely glacier blues of 
Alaska to the glowing rose of a 
desert dawn. 

Bring beauty into your home... 
the quick-and-easy Velduro way. See 
your nearest Velduro dealer at your 
first opportunity. 
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Photograph of gate taken by Doris and Paul 
gray 19 2 
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Aller at their Santa Cruz, California, home 


Garden gate 


‘See SUBSTANTIAL construction of this 
wooden gate makes it sturdy enough to 
swing on, yet the open work of the cut-out 
scrolls lightens it, both visually and actu- 


ally. The design would fit equally well into 


a Victorian garden or walled Spanish patio. 
The gate is simple enough that it can be 
built by the family craftsman with tools 
ordinarily found in the home workshop 


Materials needed are two-inch-thick lumber 
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for top, bottom, sides, and center cross 
pieces (redwood was used for the gate pic- 
tured), plus one-inch stock for the scrolls, 
and 36-inch dowels for the pegs with which 
the frame is held together. 

The scrolls and top are cut with a keyhole 
or scroll saw. Effort will be saved by cut- 
ting the matching scrolls two at a time. 
When the scrolls are cut, tabs should be left 
(see dotted lines), to fit into grooves in the 
frame and cross pieces. The tabs are % 
inch long and are whittled until they are 
thin enough to fit snugly into the grooves. 
These grooves, 4% inch wide and 1% inch 
deep, are cut with a power circular saw 
along the center of the inside of the rails 
which frame the gate, and on both edges of 
the cross pieces. Since grooves run the full 
length of the rails, no exact fitting for the 
individual tabs is needed. Side rails are 
joined to the top and bottom pieces by 
means of mortise-and-tenon joints, which 





Detail, showing power-sawed groove, and 
\%-inch tab of scrool piece which fits into it 


are drilled through and secured by dowels. 
(Nore: The joints shown in the drawing are 
“blind” at top and bottom and would re- 
quire either painstaking cutting with a 
chisel or the use of a power mortising tool. 
A joint easier to make with hand tools can 
be formed by sawing the mortises all the 
way through on top and bottom rails and 
letting the side-rail tenons extend all the 





This detail shows the mortise-and-tenon 
corner construction, with dowel locking pin 


way.) A mortise one inch deep is cut at the 
proper diagonal on both cross rails where 
they intersect. Waterproof glue should be 
used at all joints for permanence. 

The gate was finished with a dark brown 
oil stain. A number of other finishes might 
have been used: the redwood could have 
been left to weather naturally, it could have 
been bleached, for a “driftwood” effect, 
with a solution of oxalic acid or sodium 
hypochlorite, or it could have been painted 
white to match the walls. 
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| QUICK FROZEN 
AGEN PEAS 


are tested for tenderness 


@ Sweet and nutritious as at the moment they feave the pod, Agen 
Quick-Freeze peas delight housewives. They like to open the gay 
on package and see how easily these frosty bright peas pour 
rom the box . . . how they’re frozen so perfectly . . . how smooth 
the texture is. They’re greener and firmer from rich growth and 
right harvesting. 

Agen has a secret, too. When peas are vined, they’re tested 
by Tenderometer to determine the exact “tender” stage. No 
wonder so tender to taste. And so quick to fix. .. Gone is the need 
for shelling, washing and preparing for cooking. Just pour Agen 
peas into boiling water for 6 minutes . . . season and serve. 

Agen’s 14 quick-freeze fruits and vegetables are all as delicious 
;.. simply because Agen prizes highest freshness and quality. 


Strawberries 14 QUICK-FREEZE ITEMS ,; ;,,, Beans 


Raspberries Apricots Cut Corn Green Beans 
Blackberries Peaches Corn on the Cob Spinach 
Boysenberries Peas Broccoli Asparagus 


GUARANTEE 
“If Agen Quick-Freeze Peas are not the 
best you've tasted—your money back.” 


; Lan 
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Privacy is gained by rambling wing, with garage, bath, guest room, and shop. Scored concrete patio in foreground adjacent to living room 


Ranch house in the city 


Way Is 1r that today you will find more 
“ranch houses” on lots in cities than on 
ranches? It is not from sentimental copying 
of a popular style, nor is it through aping of 
the Joneses. 


The simple reason is that a ranch house is 





flexible—it can be as small as three or four 
rooms in a line, or it can be spread out to 
wander as contiguous or detached rooms all 
over a lot; it can be your own private do- 
main; and it can take all sorts of shapes, 
colors, or exterior finishes without losing its 


own distinctive identifying characteristics. 
That, perhaps, is why the C. M. Rogers 
home in San Leandro, California, is a ranch 
house. Their’s was a 100-foot lot in a new 
subdivision. They wanted privacy in out- 
door living, extra privacy occasionally for 
members of their own family, and still more 
privacy when there were guests. And only 
a ranch house would give them that. 

Typical of ranch house construction is the 
way the garage, guest bedroom, shop, and 











Bedroom at far left, living room center, dining alcove far right, all face the sheltered back lawn, garden, and orchard. Separate wing, in 
illustration at top of page, begins at right of arched brick wall. Street side of the house reveals little of large living area behind it 
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LAST YEAR 
MORE PEOPLE 
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— 
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Flower gardeners have found that it 
pays to plant the flower seeds of a 
company that has specialized in them 
for 70 years. Mandeville Flower 
Seeds are Triple-Tested for: (1) Ger- 
mination; (2) Quality of Flowers; 
(3) Completeness of Mixtures. Every 
copyrighted packet has a map that 
shows just when to plant in your 
locality and illustrations that show 
how to tell seedlings from weeds. A 
wide assortment of both popular and 
new varieties to beautify your garden 
awaits your selection at your dealer's. 
Make this year's garden a long-to- 
be-remembered one by planting 
MandevilieTriple-Tested Flower Seeds. 
Write for free copy of “Garden 
Plans”. It will be helpful this spring. 


MANDEVILLE & KING CO. 








1057 University Ave., Rochester 1,N.Y. 











An automatic Myers Water System 
enables you to enjoy all comforts and 
conveniences of city water service — 
an abundance of hot and cold water 


for all needs. 


Everybody knows Myers Water Sys- 
tems. They run smoothly and quietly; 
cost little to operate. Offer many unu- 


sual features. See the <a 
remarkable new “H” 
Series Ejecto and com- 
plete Myers line. Mail 
coupon for free booklet. 


Ejecto 


THE F. E. MYERS & BRO. CO. 










New ''H" Series 





Dept. D-77 Ashland, Ohio 
Send your new water system booklet. 

NAME 

TOWN STATE 
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gardening sheds ramble off along one lot 
line, to embrace the patio and lawn. Pri- 
vacy from outside is provided by this 
rambling arm. Guests find their privacy in 
the detached bedroom. When there are no 
guests, it is used by the family. 

To show even further the flexibility that 
ranch houses possess, we have drawn two 
variations of the Rogers’ plan to fit city lots 
of more orthodox shape. 











The actual plan of Rogers house shows how 
ranch-house flexibility adapts it to lot shape 
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Plan variation, for a rectangular lot, trans- 
plants wing right, sweeps drive around lawn 
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Still another variation “flops” plan, turns 
house sideways to fit the lot, keeps seclusion 














3 BUILT-IN, MOTOR-DRIVEN FAN. 
(Only Thermador has it.) Warms 
the kitchen on a nippy morn—cools 
with an airy breeze in summertime. 





2. 30% GREATER SURFACE SPACE. 
(Only Thermador has it.) A 44” 
working top provides busy house- 
wives with far more “elbow room.” 


a 





3. OVER-SIZED 18-INCH OVEN. 
(Only Thermador has it.) Fattest 
fowl or largest roast fits into this 
generous oven with greatest ease. 


And that’s not all!...for these great, 
new post-war Thermadors have, 
of course, all the regular features 
you'd naturally expect in Ameri- 
ca’s finest electric range. They’ll 
be ready soon—so why not send 
coupon below for full information. 


THERMADOR, 


of course 
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Good ideas from Sunset homes 


Contributions from inventive readers 
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the OKEEFE & WERRITT has Range 
has the Vanishing Shell 


The owners of this house in Moraga, Cali- chairs and table turn the red brick walk into 
fornia, Mr. and Mrs. Carleton D. Moore, a shallow terrace facing the dichondra lawn. 
have a sheltered walk between the door of | Triple window opens into a bedroom; the 
their garage and the main entrance of the | smaller window lights the bath. Trim and 
house. Shelter was gained merely by extend- entrance door (entrance is set at 45-degree 
ing the flat-pitch shed roof rafters farther angle) are white against soft gray-green 
than usual, to overhang the walk. Metal walls. The architect was John Hudspeth 


2 marry 


KEEFE & WERRITT has the 
Grillevator Broiler 


oe they are sold 
throughout the West, 
these fine gas ranges are 
preferred by women who 
pride themselves in their 
cooking accomplishments. 
For more than a Quarter 
Century women have been 
saying “Buying an O'Keefe 


& Merritt is a wise choice!” 


O'KEEFE & MERRITT 


One of America’s Most 
Modern Gas Ranges 





Reached through glass doors that flank the _ terrace, with an L-shaped windbreak of the 
large living-room window, this is the brick- same painted redwood siding as the house 
paved “cool” terrace of the Moore home. walls. Past the right end of windbreak is an 
Farther to the left is the graveled “warm” opening permitting view of the nearby road 
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Within their home, the Moores have built a 
plant box from which climbing plants can 
be trained on light trellises to add interest 
to a bare wall space. The box is built of 
“combed grain” plywood fastened to a light 
frame. Inner box of galvanized iron holds 
pots and slopes to the right, at which end is 
a drain pipe that extends through a hole in 
the floor to permit escape of excess water 
Long-lived, slow-growing plants are best for 
use in plant boxes and on trellises indoors. 
Such climbing plants as Hoya carnosa (wax 
plant), many of the ivies, peperonia, and 
philodendron thrive under indoor condi- 
tions. For spiky or low-clustered contrast, 
use varieties like sansevieria, any of many 
variations in the large succulent family 





In the near-by garden of the Moores’ former 
neighbors, Mr. and Mrs. Chris M. Win- 
inger, strawberry beds are kept neat, free 
from erosion by concrete retaining walls. 
The individual slabs, 3 by 12 by 24 inches, 
were poured in flat forms and placed, when 
set, leaning slightly uphill, after which earth 
was tamped to hold them solidly. Such 
walls can be moved easily to fit new beds 
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Toddlers’ Territory 


With small children around, the nursery room in attic or basement. And yet, 
becomes a very special center of attrac- their cost is low. 
tion. It can be simple and serviceable, Most prospective home builders and 
and in thoroughly good taste, when the remodelers welcome suggestions, and 
walls are of Western Pines.* the picture book, “Western Pine Cam- 
These rich, deep-toned woods project era Views,” is packed with ideas for 
a pleasing personality. Remarkably you to tuck away until needed. Send 
versatile, they make themselves “at for a FREE copy. Western Pine Asso- 
home” all through the house, from ciation, Dept. 197-K, Yeon Building, 
stately living or dining room to rumpus Portland 4, Oregon. 


IDAHO WHITE PINE 


EE sthese are the WESTERN PINES “ PONDEROSA PINE 


SUGAR PINE 











If you would have delicious vegetables at their very best — young, sweet 
and crisp — grow them in your own garden. Choose modern varieties 
bred for their tempting color and superb flavor. At your local store get 
Asgrow seeds —clean, pure, high germinating —the products of our 
own plant breeding and seed production farms. 











Seeds of Satisfaction 





ASGROW SEEDS 


Associated Seed Growers, Inc., New Haven, Conn. 
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Put 
your home 


In pre-war 
condition! 





Repair! 
+Reroof! 

+Repaint! 
+Redecorate! 


Yes! Materials and manpower 
are mow available for a wide 
range of home repairs and im- 
provements. And no priorities 
are needed for work of this 
type. Don’t wait a day longer! 
This bank will gladly arrange 


FHA Financing 


You can start the job immedi- 
ately, because your FHA Home 
Improvement Loan can be ar- 
ranged in a very few minutes! 
It’s easy...friendly...and busi- 
ness-like...with monthly pay- 
ments to suit your budget. 
Check your needs today! Then 
see your contractor or dealer... 
or call at this bank. 


Be smart! Keep your war 
bonds 


you need out of income 


J 
Bankloan 
plan 


Buy the things 


+. the Bankloan way- 





Many Offices Serving Northern California 


Member Federal Deposit Insurance Corp. 
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Barbecue fireplace and shelter in garden of Mr. and Mrs. Roy Hess, Sacramento, California 


Barbecue- shelter planning 


Wire you start to plan a barbecue shelter 
after your house is built, you begin to real- 
ize why all the parts of a house and its gar- 
den should be planned together. In your 
barbecue, for instance, you want to be free 
from strangers; you should be close enough 
to the kitchen to make outdoor meals easy; 
and you won’t want to roast in the sun on 
hot days or shiver in too much shade in 
cooler weather. 

Privacy is easy enough to get by means of 
fencing, latticework, or plantings. Nearness 
to the kitchen may be harder to achieve if 
lawn and garden are already permanently 
set up and occupied by buildings or land- 
scaping. (Opinion varies here, however— 
some persons would rather have their bar- 
becues remote, a sort of retreat.) 

Escaping or soaking up the sun’s heat calls 
for the greatest ingenuity. A shelter which 
protects you adequately from hot summer 
sunshine ordinarily does not admit enough 
winter sun to be habitable in cool months. 
And if it lets in the low sun of winter, it is 
certain to become a veritable oven when the 
sun rides high. 

A solution for the sun problem might be, of 
course, to have two—or even three—sep- 
arate shelters: one for hot, one for cool, and 
a third for in-between weather. But that 
solution may be an extravagance you are 
not willing to allow yourself. 

Assuming a single shelter, the problem 
would have to be solved by adjustable awn- 


Cc 


ings, louvers, or roof overhangs that would 
shut out or admit the sun at will 

After playing privacy, accessibility, and sun 
one against the other, you would likely be 
more than satisfied—as owners of many of 
the best barbecue shelters have been—with 
a carefully planned compromise. 

The barbecue shelter shown here is located 
in the rear corner of the Sacramento, Cali- 
fornia, garden of Mr. and Mrs. Roy Hess. 
Originally, it was open to the sky, offering 
privacy through the means of its brick wall 
and surrounding plants, and accessibility by 
way of a tiled walk. But there was no pro- 
tection from the hot summer sun. 

The Hesses provided that shelter themsel- 
ves by roofing their barbecue corner. Two 
4-by-4 redwood corner posts were used for 
support at the front; across them was laid 
a 4-by-6 girder, upon which rest the 2-by-6 
rafters. To prevent sagging of the rafters, 
three 2-by-4 collar ties were nailed in place, 
one on each end and one in the middle. 
Over the rafters, 1-by-10 tongue-and-groove 
boards were laid, and on top of them were 
nailed the thick shakes, 12 inches to the 
weather. Care was taken to see that the 
roofing nails were short enough so as not 
to protrude through the under side of the 
roof sheathing boards. 

Latticework is of 3¢-by-1%% inch laths, 
spaced their own width apart. Finish for 
the whole shelter was provided by brushing 
on a coat of boiled linseed oil. 
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Plate rack 


Ts INDIVIDUAL hanging plate rack offers 
a simple way of bringing the decorative 
quality of one of your favorite plates into 
focus. The rack shown here was designed 
to hold a standard ten-inch dinner plate, 
but there is no limit—small or large—to the 
size it may be built to accommodate various 
sizes of china or pottery. 

To make the rack, you'll need scraps of 
wood (pieces of hardwood or the softer va- 
rieties may often be picked up in cabinet 
makers’ shops), a few finishing nails, and 
glue. Paint—or stain plus shellac, varnish, 
or wax—will finish the job. 

Jig-saw and carve the side pieces and bot- 
tom rail. Be sure that the ends of top and 
bottom rails are square. Then glue and nail 
the rack together and let the glued joints 
dry overnight before sanding and finishing. 


| To hang the rack, drill two 3/16- 

inch holes about 2 inch up into 

| the top rail, as shown. L-screws, 

| spaced to fit into the holes, can 

then be screwed into the wall to 

=a form a fastening from which the 

| rack can easily be lifted, yet from 

which it is not likely to be jarred 
loose. 
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Playrooms, like bathrooms, stay fresher and more 


hygienic for little people when you clean with pleasant 










Hexol. Quick-acting, spruce-fragrant, 
anyone can use it safely. Hexol’s both a germicide 
in cracks and corners and an antiseptic 
on cuts and bruises. Many doctors, nurses and 
hospitals use it. For your generous trial sample 
just mail 10 cents and your name and address 
to Hexol, Inc., 966B Mission St., 


San Francisco 3, California. 


HEXOL 


Germicide +» Deodorant + Disinfectant 
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WESTMORELAND 


GRAPEVILLE, PENNA. 
Handmade Glassware of Duality 

























Musical LIQUOR CHEST 


with 3-Letter Monogram on it 

Since the appearance some months ago of “‘Going My 
Way we have been flooded with requests for a musi 
cal lig uor box such as was shown in that picture. Here 

Lift the lid and it starts playing a well-known 
il inking song—close it and it stops Fitted with a 
genuine Thoren’s Swiss music unit. Made of beautifully 
grained walnut with a floral inset in the lid. Size 14” 






x 6% x 5”. The gift supreme for a man. Complete with 
monogram and two crystal whiskey glasses — $22.50 
postpaid ee ¢ ay 
Bird Dog Inlay 
MUSICAL 
CIGARETTE 
BOX 


Our feature gift — 
for the sportsman 
or lover of fine 
music boxes Lift | 
the lid and the 
hidden Swiss music unit begins playing a merry tune. 
Close it and the music stops! Plays two different 
tunes Made of beautifully grained walnut. Cover 
has genuine wood inlay depicting English setter in 
natural color Holds two packs of cigarettes or use- 
ful as trinket box $14.00 postpaid. 

Hundreds of other smart gifts for children 

and grownups. rite for free catalog. 


mMayfatr Giftsiin’ Austin St. 
Forest Hills, N.Y. 
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How to 


Graft 
Camellias 


Pow GARDENERS have mastered the fasci- 
nating method of. propagation known as 
grafting. It happens to be a very necessary 
method for certain varieties of plants which 
do not grow easily from cuttings, or which 
produce little good cutting wood. Such is 
the case with some camellias. 

Here, O. E. Hopfer, Oakland camellia ex- 
pert, shows, in a step-by-step demonstra- 
tion, how to make a camellia wedge graft. 





. A plant about 8 years old, whose flowers 
were not satisfactory, was selected as root 
stock for a desirable variety. Stem was cut 
straight across 6 inches above the ground 





Understock close-up. Vigorous growing 
roots of this plant will stimulate a quick 
growth of new camellia scion until balance 
is reached between root system and foliage 


©. E. HOPFER 





Triangular notches cut at opposite sides 
of trunk for two scions. A keen-edged knife 
is used so that the cambium layer (green, 
living tissue just under bark) is not torn 





4. Choice scion, one dormant eye tapered 
and trimmed to fit wedge. Thin cambium 
layers of scion and understock must line 


up almost perfectly for successful grafting 





5. First scion in position in a triangular 
wedge. Here some transparent tape is used 
to cover the graft temporarily to show the 
extremely close fit of understock and scion 
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6. Second scion in place, grafting wax top 
of the understock. Next, wrap with raffia or 
strong linen thread, then coat with grafting 
wax; or use electricians’ rubber tape only 





_7. Cover grafts with glass jar, especially on 
plants growing outdoors. Give full north 
light, but not sun. After the new growth 
appears, in 3 to 6 months, slowly harden off 





8. Cleft graft of Camellia reticulata. Cleft 
grafts are easiest, but clumsy looking. With 
varieties on which cutting wood is scarce, 
it is preferable to graft single-stem plants 
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WHAT MAKES A 


_St.Charles Kitchen 


Y DIFFERENT ? 


Your kitchen, custom built for you by St. Charles will be made to order 
after you approve the individually designed plan. Ic will not only fit 
the size and shape of the room—but also the style and arrangement of 
your home—and your own taste, needs, and work-methods. 
Above you see a St. Charles custom treatment of the basic ‘“U” 
arrangement. The snack bar is not only handy for quick lunches and 
party snacks, but, with its extra top burners, serves to supplement the 
regular range in preparing large meals. The continuous counter helps 
to create the air of ‘‘oneness’’—its unbroken surface makes working 
space more usable—easy to keep clean. Unseen, but at hand when 
needed, are many of the accessories that 
shorten and lighten kitchen tasks. The 
3 rd St. Charles ‘“‘Ten Test’ finish will retain 
ics lustre for many years. 
CONVENIENCE §[f you are planning to remodel or build a 
UNITS AND) new home, learn more about why a 
ACCESSORIES Ss) Charles Custom Built Kitchen will 
give you the greatest measure of pride 
and lasting satisfaction. 


CUP RACKS... hold 
cups securely and 
Protect against chip- 
ping; save space for 
plates and saucers. 


SLIDING SHELVES... 
that pull out like 
drawers for greater 
accessibility. 





Send 10¢ for Colorful New Book. New 16-page 
book, ‘‘Your Kitcchen—and You,”’ has full color 
illustrations of Sct. Charles Kicchens . . . pictures 
and describes every unit and accessory. If incer- 
ested, send 10c for postage and handling. (Offer 
applies in continental U.S. only). Se. C les 
Manufacturing Co.,1665 Dean St., Sc. Charles, Ill. 








CUSTOM-BUILT St. Charles STEEL KITCHENS 
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Want a better garden this spring? There 
are certain important things you can do now 
that will help a lot and at the same time make 
easier work and less trouble later on. Espe- 
cially in control of insect pests and plant dis- 


eases! Here are some important suggestions! 


Spray Deciduous Now 


If you haven’t given your deciduous fruit 
and shade trees, shrubs, and deciduous plants 
of every description a dormant spray treat- 
ment, do it before buds begin to break. 


A Favorite Combination Spray used 
widely on roses consists of 4 pint VOLCK 
Oil Spray and 2 teaspoonfuls GREENOL 
Liquid Fungicide to each gallon of water. Be 
sure to cover all parts of plants thoroughly. 


Rose Growers Especially have found this 
“VOLCK”-“GREENOL” combination most 
helpful in avoiding fungous disease and cer- 
tain insect infestations later. Pests will multi 
ply rapidly if not checked now. After pruning 
and spraying, handpick and destroy diseased 
leaves. Burn all prunings. 


re 


Deciduous Fruit and Nut Trees (includ- 
ing shade and ornamental trees and shrubs 
but not including Filberts) repay you well for 
a late winter or early spring application (be- 
fore buds break) of: 
¥% pint VOLCK Oil Spray 
4% cup ORTHO Garden BORDO 
1% teaspoonfuls ORTHO 

Garden Lead Arsenate 





to each 


gallon 
{ of water 


This treatment is useful against certain 
Scale Insects, Brown Rot, Peach Leaf Curl, 
Rusts, Twig Borers, and various other pests. 
For one treatment on all trees select a clear 
warm day before leaf buds break. For more 
specific timing spray Almonds and Apricots 
when buds turn red, before they break. 


Alternate Program for hose sprayers: 
Make two applications (two weeks apart) of 
“VOLCK,” GREENOL Liquid Fungicide, and 
PEST-B-GON Insect Spray (contains 20% 
DDT). 


~~~ 





Write to California Spray-Chemical Corp., 
Richmond, Calif., for 1946 Garden Spray 


Guide. 








Snails, Slugs, Cutworms 


These foraging pests are breeding in 
February. By baiting your garden now 
with “BUG-GETA PELLETS” you pre- 
vent later heavy infestation and greatly 
simplify the task of keeping these de 
structive pests under control. “BUG- 
GETA PELLETS” are cleaner and 
handier than old-style meal bait. You 
just walk along your garden path and 
toss them wherever you please without 
walking in the mud or tramping over 
garden beds. They go farther, too, than 
old-style bait, and are much more eco- 
nomical to use. 











How to Prevent Weeds 
Weeds in driveways, curbs, walks, gutters, 
and around buildings are a nuisance. Prevent 
their growth with TRIOX Weed Killer. Apply 
before weeds appear or before there is any 
appreciable amount of growth. Hoeing is slow 
work ... save time and trouble with “TRIOX.” 


What About "DDT"? 

The flood of so-called “DDT” sprays sug- 
gests caution in selection of the material you 
use. PEST-B-GON Insect Spray contains 20% 
DDT, but is definitely more than a DDT spray. 
It is a scientific insecticide for use against a 
variety of insects including Beetles, Worms, 
Thrips, Leaf-hoppers, Weevils, Houseflies, 
Mosquitoes, and Fleas. 

Here is a suggestion: apply “PEST-B-GON” 
with a brush to the outside of your screens, 
door frames, etc., so that flying insects come 
in contact with the spray BEFORE .. . NOT 
AFTER . . . they get inside your house. 

And here is something important! “PEST- 
B-GON” can be combined with “VOLCK.” 
“EXTRAX,” “GREENOL,” or all three as a 
combination spray against a greatly increased 
variety of pests. 








Where Dogs are a Nuisance, dust 
SCRAM Dog Repellent around your 
trees, shrubs, and wherever the nuisance 
occurs. Dogs soon learn to stay away. 
It’s the odor that does it. 











“ORTHO” Simplified Pest Control includes “"BUG-GETA PELLETS" 
for multi-purpose baiting of Snails, Slugs, and other foraging pests; 
ORTHO Garden Spray Set ("VOLCK," “EXTRAX," "“GREENOL") 
for multi-purpose spraying; BOTANO Garden Dust for multi- 
purpose dusting; ANT-B-GON Aft Poison for multi-ant control. 
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Garden tips 


Good ideas, practical hints 
from Sunset gardeners 


PROTECTION FROM ANIMALS 


Both young and old trees need protection 
from rabbits, field mice, and other animals 
who chew bark, and from cats who like to 
sharpen their claws on the trunks. 

Protection should extend at least as high as 
the first branches. Protectors may be made 
from a circle of quarter-inch mesh hard- 
ware cloth. If fastened to stakes which are 
driven down well into the ground, the guard 
will be held securely in place during heavy 
rains and when the plant is cultivated or 


irrigated. 


CAMELLIA HOLDERS 


I have found that camellia blossoms 
arranged to float in a bow! last much longer 
if the petals are kept out of the water. I 
raise them above the water line by placing 
each flower in a canning-jar ring as illus- 
trated. When the blossoms are too small for 
the rings, a paper doily may be used, mak- 
ing the camellia look like a miniature old- 
fashioned bouquet.—L.H., San Diego, Calif. 





CARING FOR SPRAYERS 
With the busy spraying season here, it is 
very important for gardeners to see that 
their sprayers are in good working ‘condi- 
tion. One of the most important parts of a 
sprayer is the leather washer located at the 
end of the plunger rod. If this leather 
washer becomes dry and shrunken, it is im- 
possible to get good pressure. Many an 
otherwise good sprayer is practically worth- 
less because of this one difficulty, and gar- 
deners often do not know that the source of 
the trouble is this small part. 


LEATHER WASHER 


y Ol HERE 


(He! 








If a few drops of oil are applied every three 
or four weeks, the washer will be kept in 
good working condition. Apply oil in the 
small hole near the handle of the sprayer. 
If the sprayer has not been oiled for a long 
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time and the washer is very dry, it may ‘be~ 


necessary to remove the washer and to soak 
it in oil, Any kind of machine or light crank- 
case oil may be used. Replace the* washer 
in the sprayer after such treatment and it 
will probably work. In some cases, it may 
be necessary to purchase a new washer. 
The 3-gallon pressure sprayers have the 
same type of washer and, although getting 
them out is a little more complicated, it can 
be done. 


PLANT TAG 


After writing plant names on tags (small 
cards may be used) to mark locations of 
various plants, I cover the writing with 
clear fingernail polish. This is a very sim- 
ple, but effective, way of keeping the writing 
from washing off during the rains. (See be- 


low.) —C. B., Altadena, Calif. 








SEEDING TIP 

When seeding small areas, cover the surface 
of the ground with netting or cheesecloth. 
The seed then remains in the area in which 
it is to grow and does not pile up in uneven 
drifts or wash away when it is watered. A 
few wooden clothes-pins or small stakes may 
ve driven into the ground through the edges 

f the cloth to hold it in place.—ZL. W. T., 
Burbank, Calif. 


GARDEN DUST-PAN 

We have made a “garden dust-pan” which 
we use when gathering up leaves, cleaning 
paths, and removing other debris from the 
garden. It is possible to place the dust-pan 
near the material to be carried away and so 
do a neat, quick job of picking it up. 

The back of the dust-pan was made from a 
board 1 by 6 by 24 inches. A piece of sheet 
metal 36 inches long by 16 inches wide was 
nailed to the bottom of this board. then 
turned up 6 inches on either side and nailed 
to the sides of the board. An old broom 
handle was cut into two lengths, one 24 
inches and the other 6 inches, and these 
pieces were nailed into place, as illustrated, 
to serve as a handle. —E. T., Modesto, Calif. 





ROUND tr METAL 


(Nore: If sheet metal is not available, two 
34- or 1-inch boards, 6 by 16 inches, might 
be used for the sides, and a board 24 by 16 
inches for the bottom of the dust-pan. A 
strip of metal could be nailed on the open 
edge of the dust-pan and slanted down 
slightly to allow debris to be slid in easily.) 
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An ASSET to Buyer 
An ASSIST to Seller 


Ever notice how many signs and newspaper advertisements offer- 
ing homes for sale feature PAYNE Gas Heating? Ever consider 
what this means to you in choosing heating equipment? 


The reputation of ““PAYNEHEAT”’ for advanced design, fine con- 
struction and dependable performance was not won in a day. It 
reflects over 30 years of leadership in gas heating, nearly a third 
of a century of owner-satisfaction. 


The PAYNE line of gas furnaces is complete. There is a PAYNE 
model for every heating need. 


When you build or remodel, solve your heating problem by a 
single decision: Call the PAYNE Dealer in your locality, or write 
direct to us if you don’t know his name. 


PAYNE FURNACE COMPANY 


PAYNE (One of the DRESSER Industries) 


ZONE - CONDITIONING BEVERLY HILLS, CALIFORNIA 


Successor to old-fash- 

ioned central heating. 

Controlled by zones 
or rooms. 


Request 
FREE Booklet 



















SEE 


with your 
own eyes... 


























































- Rug Cushion 
DOES FOR YOUR RUG 


e Makes it look lovelier 


e Makes it wear longer 


If you laid only Jalf your rug over 
OZITE—you soon would see a difference 
that makes you rub your eyes. OZITE 
cushions the pounding of hard feet that 
otherwise crushes down the rug pile and 
dulls its color and beauty. It’s soft, soft, 
soft and your rug lasts and lasts and lasts. 

Insist on genuine CIRCLE TREAD OZITE. 
Made of All-Hair reinforced with patented Adhesive 


Center. Stays springy all your life. Permanently Moth- 
proofed. Odorless because Ozonized. Guaranteed. 





Clinton Carpet Company 
1535 No. Ditman, Los Angeles, Calif. 














Orchid guide 


Now is the time to re-pot 
your orchids. Here is the 
way the experts do it 


A: THIS TIME of the year, when days are 
becoming longer and warmer, many orchids, 
especially the Cattleyas, will start into new 
growth. This is the most critical stage in 
their annual cycle of growth, and close atten- 
tion to potting, heating, watering, shading, 
and pest and disease control is necessary. 


RE-POTTING 

It takes some time to learn how to re-pot 
orchids successfully. When you can easily 
pick out plants that should be re-potted, 
and can do a good job of re-potting at the 
right time, you are well past the beginner’s 
stage. Here we review briefly the technique 
of re-potting, for the benefit of those who 
are still in the amateur stage. (Be sure to 
take advantage of any opportunity to ob- 
serve a professional working with orchids, 
as this is the best way of learning how to 
pot them correctly.) 


TIME TO RE-POT 

It is of prime importance to re-pot orchids 
when the new roots start (time varies with 
different species), and while the osmunda 
(the material in which they are growing) is 
still in good condition. If left too long. the 
osmunda decomposes and becomes loose, 
soggy. and moss-covered, and loses its food 
value. Plants allowed to remain in 
depleted material take two or three years 
to recover normal vigor.. 

If the orchid plant has not yet filled the 
pot, it may be placed in a slightly larger 
pot without being divided. Large plants 
that have filled the pots should be divided. 
Before dividing or re-potting, clean the 
plant well, using a toothbrush and insec- 
ticide. (DDT has proved to be a good in- 
secticide for orchids, and its effectiveness 
lasts for several months.) 


such 


Next, place the forward bulbs (never fewer 
than 3) in a pot in which they will occupy 
1% to 34 the diameter of the pot. (Forward 
bulbs are those most recently formed; they 
have the largest and healthiest eyes, and 
will produce strong new growths.) There 
should always be sufficient space in the pot 
to permit two years’ growth. 

An exception to this rule are small seed- 
lings, which should be re-potted every 6 to 
12 months, but without being divided. 
Over-potting (or placing plants in pots that 
are too large) is particularly harmful to 
orchids because it dees not permit proper 
watering of newly potted plants. Although 
the osmunda should be moist, only the 
leaves should be sprinkled lightly until the 
plant shows signs of root growth. 

The hole in the bottom of the orchid pot 


SUNSET 











by W. B. CLARKE 


A revelation in beau- 
tiful coloring. Sur- 
pass all other flower- 
ing shrubs in free- 

| dom of bloom and 
re duration of bloom- 
Is, ing period, provide 


3 ueu FLOWERING 
QUI NCES 






w plenty of cut flowers in a season when 


in flowers are scarce. 


i- CORAL SEA — buff coral 


g, JULIET — soft salmon pink 
STANFORD RED — intense red 


Bushy 2-3 foot plants $2.50 (tax .07) 
3-4 foot size $3.00 (tax .08) 


rt Postpaid anywhere in California 
y Write for Free 1946 
, ORCHARD & GARDEN BOOK 


. Color illustrated, packed with garden 
8 ideas and information. Color pictures 


ie of the beautiful new Rose, 


“PEACE”. 


. CALIFORNIA 


8ist Year 


Branches: 





MENLO PARK * WALNUT CREEK 
Ss SACRAMENTO*+MODESTO+FRESNO 
h ai 


: NURSERY CO. 


George C. Roeding, Jr., Pres. 
{write to} NILES, California 











* Streamliner 
) Strawberries 


The new mammoth 
' everbearer, honey- 


sweet flavor, low acid content, 


requiring littlesugar. This 
strawberry is the most disease 


free plant known, producing 


large conical deep red fruit. 
Good for table and marketing. 


12 for $2.00 - 


100 for $12 


50 


POSTPAID PRICES 


SEE THE FOLLOWING | 


NURSERIES: 


E. JAMES NURSERY 
8715 MacArthur Blvd. 
Oakland 3, Calif. 


McDONNELL 
NURSERY 
5146 Telegraph 
Oakland 9, Calif. 


CHRISTENSEN’S 

343 West Portal 

San Francisco 16 
Ms «s 


Old County Road 
Near 8. P. Depot 
Belmont, Calif. 


SUNNYSIDE NURSERY 
130 Sir Francis Drake Blvd. 
San Anselmo, California 


FOR THE BEST 


IN 


THINGS THAT GROW 
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is not entirely for drainage purposes. Per- 
haps its most important function is that 
of permitting circulation of air and pro- 
viding the epiphytic roots with the proper 
atmospheric conditions. 


POTTING TECHNIQUE 
Fill the pot about 14 full with clean pot- 
sherds (broken crock). Be careful not to 
block the drainage hole completely. 
Place the plant against the back of the pot 
and hold it firmly in this position with one 
hand, being careful not to damage new 
shoots or roots. Then start forcing small 
pieces of osmunda (one piece at a time) 
into place at the front edge of the pot (the 
side nearest you) and work back. 
Fill the pot with osmunda until it is about 
even with the top of the pot, pack it firmly, 
then trim it off neatly with a pair of shears. 
If the plant is floppy, tie the stems to a 
stake (preferably galvanized iron). 
A round, pointed stick makes a satisfactory 
tool for packing in the osmunda when pot- 
ting orchids. A very good tool may be made 
with a piece of iron about 8 inches long 
and 34 inch wide. Bend it at right angles 
in the middle and slip a piece of rubber hose 
on one side for a handle. 
Never place a newly potted plant (or, for 
that matter, any potted orchid) on a solid 
surface, as it will seal off the bottom of the 
pot from air and drainage. 


SEEDLINGS 

All seedlings that have been in the same 
pots 6 months or more, and have gone 
through the winter, should receive imme- 
diate attention. They should be re-potted 
and thoroughly cleaned to remove scale. 
Spring is the best time to sow the seed and 
also to remove the small plants from the 
flasks. This transfer reduces the possibility 
of their damping off in the community pots. 
Place all community pots in the warmest 
part of the greenhouse, or in a separate 
Wardian case (small, glassed-in, electrically- 
heated case). 


PHALAENOPSIS 
Phalaenopsis is a beautiful spray orchid 
that gives its best blooms in spring. If un- 
restricted, it will flower a second time later 
in the year, but this is undesirable as it 
retards the growth of the new leaves. A 
pair of good strong leaves are very essen- 
tial to this genera, as it has a monopodial 
growth (only one main stem) and no pseudo- 
bulb. If weakened by over-flowering, plants 
may lose their tops the following year, and 
not return to normal for about two years. 
Phalaenopsis orchids require a temperature 
of 68° to 70°, with high humidity, and 
plenty of shade. In a small greenhouse, a 
separate section is usually required. 


NEW PLANTS 
New plants of all varieties have been very 
hard to obtain during the last two years: 
While a fairly good supply may be on the 
market this year, conservative buying of 
species now being imported from South 
America in great suantities is recommended. 














THE ROOF LEAKED 
AND SO DID HIS 
POCKET 








@ Drop by drop... dollar by 
dollar... when your roof leaks 
so does your pocket. It costs 
money to repair damaged ceil- 
ings, wallpaper, and plaster. A 
new roof is a better investment. 
You can repair the roof and 
improve your home and pay 
for the work over 36 months, 
with nothing down through a 
Bank of America /mgplatt-FHA 
insured loan. Many contrac- 
tors provide /im@plat financ- 
ing for all types of home mod- 
ernization work ... for wiring, 
plumbing, heating, the addi- 
tion of rooms, new built-ins 
and other improvements. 
When you finance or borrow 
through /im@plat you establish 
statewide bank credit with 
Bank of America for other 
financial needs. Always ask 


for Vimeplan financing. 


Vineplat anead! Ask for 
this new free book on home 
modernization at any branch. 


NATIONAL TRYST Ax? ASSOCIATION 


MEMBER FEDERAL iJESERVE SYSTEM 





Bank of America 


MEMBER FEDERAL DEPOSIT INSURANCE CORPORATION 





59 





scour 
| wiTH 
suDs* 


Scotch 
Triple-Action 
Cleanser — 









the scouring powder fe 
that contains soap! 


ISS 


we, 
“) 


a 


2 


SCOURS...as it SHINES 


CLEANS...0s it 





















4 





How to prune bearing fruit trees 


Methods for various types are 
explained and illustrated here 





| | fruit trees may be pruned any 
time after the leaves fall. In some areas, 
and with certain types of fruits, this may be 
in November or December. However, there 
are some fruits, such as the apple and pear, 
which, in mild or coastal sections, are not 
defoliated until January. In colder climates, 
early winter pruning may be somewhat 
injurious if it is followed by a severe cold 
spell. Many experts recommend waiting to 
prune all fruit trees in those sections until 
February or early March. If deciduous fruit 
trees are pruned just before new growth 
starts, wounds heal faster. 

Mature fruit trees, even of the same species 
or variety, vary greatly in growth and habit 
according to soil, moisture, exposure, and 
cultural treatment. Thus, while some gen- 
eral principles on pruning may be given, it 
is necessary to deal with each tree as a 
separate individual, and to prune accord- 
ingly. It takes some years of experience 
before the pruner can go about pruning with 
certainty and confidence. 


MODERATE PRUNING BEST 

Fruit trees which are pruned lightly or 
moderately each year, with small cuts dis- 
tributed over the entire tree, usually bear 
more vigorously and abundantly than trees 
pruned heavily one year, and not at all the 
next. The removal of large limbs should be 
avoided, if possible. Such cuts usually re- 
sult in the removal of bearing wood, and 
give rise to many suckers or water sprouts. 
Deciduous, trees should be shaped during 
their formative years so that only 5 to 7 
main branches are allowed to develop at 
shoulder height. This will prevent the neces- 
sity for heavy cuts in later years. 


BEARING WOOD 
The first thing every gardener should know 
about the mature fruit tree he is pruning 
is the location of the bearing wood. Some 
trees bear the major portion of the crop 
laterally on spurs (almond, apricot, sweet 
cherry, and most plums). These spurs vary 
in longevity from one to eight years on 
almonds, apricots, and plums, while spurs 
on sweet cherries may be fruitful for as long 
as 20 years. 
The apple, pear, and walnut bear most of 
their fruit at the ends of long-lived spurs. 
(This is referred to in many publications as 
terminal fruiting.) 
Still another group of fruit trees, among 
which are the peach and nectarine, quince, 
and olive, bear their fruit laterally on one- 
year-old shoots. 


Apricots, peaches, and Japanese plums 
should be pruned annually, even though 
the pruning may come after the trees are 
in bloom. 


PEACHES AND NECTARINES 
Peaches and nectarines bear most of their 
fruit on fairly long, one-year shoots, and 
rarely on spurs. Therefore, they must be 
pruned more heavily than most fruit trees 
to encourage the formation of fruiting wood 
for the following year. As the trees become 
older, the bearing wood grows higher and 
higher, thus producing long stretches of 
non-bearing wood between the outer fruit- 
ing portions and the lower parts of the tree. 
To avoid this condition, it is frequently nec- 
essary, on older peach trees, to thin out 
branches in order that light may be ad- 
mitted to the center of the tree and thus 
encourage the formation of new wood that 
will bear fruit. 





In the accompanying illustration is shown 
a lateral branch off one of the main, or 
scaffold, branches on a four-year-old peach 
tree. (This branch, about 36 inches long, 
grew during the previous season, after last 
winter’s pruning.) The top of the branch is 
being pruned to an outward-pointing lat- 
eral bud (A), thus reducing the length of 
the brarich and encouraging formation of 
new growth on which next year’s crop will 
be carried. The lateral shoots (B) below the 
cut will bear fruit this summer. Most of the 
laterals remaining on the branch are not 
shortened back. Occasionally, very long, 
spindly sideshoots are shortened back to 
reduce the load of fruit. 


SUNSET 
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APRICOTS 

Apricots produce most of their fruit on 
short lateral spurs. As a rule, good crops 
of apricots are not produced on spurs over 
three years old. Pruning should encourage 
the formation of new spurs to take the 
place of the older ones. As trees become 
older, a more severe pruning may be neces- 
sary to maintain vigorous growth. 

Young bearing apricot trees often make as 
much as 15 to 30 inches of new growth 
every year. This new growth must be short- 
ened back to prevent development of long, 
willowy branches on the outside of the tree. 





In the photograph shown here, such a 
branch (on an eight-year-old tree) is being 
shortened back one-third (or to about 10 
inches). Just before this cut was made, a 
similar branch, emanating from about the 
same point, was completely removed, and 
the branch shown here was kept as a 
“leader.” The short spurs (B) on the lower 
part of the branch will bear fruit this sum- 
mer, Spurs which will form on that section 
of the branch (A) directly ‘beneath this 
year’s cut will bear fruit in the next two or 
three years. 


APPLES AND PEARS 
Apples and pears bear the larger part of 
their-crops on the ends of spurs growing on 


branches that are two or more years old. , 


A few varieties such as Gravenstein, Jona- 
than, and Winesap bear a small portion of 
their crops on one-year wood. 

In general, apples and pears do not require 
heavy pruning. Because their spurs are so 
long-lived, it is not necessary, as with some 
fruits, to cut heavily in order to develop 
new wood to replace the older fruiting por- 
tions of the tree. 

The branches of apple trees should be 
thinned out occasionally to permit sufficient 
sunlight to reach all parts of the tree, and 
to encourage formation of new spurs. This 
is especially important with red-fruited va- 
rieties, which require sunlight in order to 
develop good color. 
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For GOODNESS sake, con- 
tinue to have a garden! Lus- 
cious tomatoes; crisp carrots; 
tasty beans, beets, and other 
vegetables; beautiful, fra- 
grant flowers, too. 


But for GOODNESS sake— 
for best and surest results— 
plant Ferry’s Seeds. 


For 90 years Ferry’s Seeds 
have been the predominant 
choice of experienced garden- 
ers everywhere—chosen be- 
cause of their unequalled 
reputation for high quality 
and yield. Everything has 
been and is being done— 
through careful breeding 


EARTH PRODUC 


PLANT 
LET THE GOOD > 
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—— 
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Rolly Langley gives valuable gardening advice—Fridays, 4:30 P.M.—California C.B.S. Stations 


Keep On Having 
4 Better Garden 


MSS 


and thorough testing—to 
make as sure as possible that 
the Ferry’s Seeds you plant 
will germinate well and, even 
more important, come true 
to type. 


Your favorite dealer has a 
complete new assortment of 
Ferry’s Vegetable and Flower 
Seeds, all in beautifully illus- 
trated packets. Every vari- 
ety is especially selected for 
your locality. 


Remember, you can have a 
better garden with Ferry’s 
Seeds. 


FERRY-MORSE SEED CO. 
SAN FRANCISCO 24 DETROIT 31 
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SEEDS 
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Feed them these FOR 
magic little tablets (| FDeAsvuRE 


Keep your house plants green and healthy 
spite artificial heat. A user writes,“After using 
my African Violets put forth 
twice as many blooms. Today I counted 203.” 
USE THIS EXTRA-RICH FOOD 





‘avorite —_ a grow- 
ers FN me 20 years. 50c, $1, 
dealers or honey Plentabie 
Company, Baltimore 1, Md. 






High analy ysis (11-45-20). Convenient 


PLANT FOOD TABLETS PLUS 8B! 


feat “ 


de- 
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LANDSCAPE 
GARDENING 


A thorough interesting and 
constructive home training 
for both those who wish to 
& become LANDSCAPERS, 

DESIGNERS and GARDEN- 


TO START ERS, and those who wish to 
YOUR OWN learn for their OWN USE 
BUSINESS AND PLEASURE. 
a EMPLOYMENT 
OPPORTUNITIES 


TO IMPROVE An uncrowded field. Health- 
YOUR ful out-of-door work for both 
men and women. Prepare now. 
Send for FREE Information 
NATIONAL LANDSCAPE INSTITUTE 
Dept. S-2, 756 So Broadway, L. A. 14, Calif. 














A DAINTY APPLICATION, 


_ 


pPED LIPS. 
colw SORES ant We BUSTEX CO. SEATTLE 








ICE - . » Earthfoam Pumice 
PUM makes your ADOBE SOIL 
permanently light & porous 

Big 40 Ib. bag $1.25. Free Circular 
Earthfoam Co., 836 Gilman St., Berkeley 2, Calif. 
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A Pillow’s 
Best Years 


... from I to 7 





Maybe you’ve never realized it, but 
at seven a pillow is o/d—too old for 
comfortable use. Take a look at your 
pillows and see how many have 
passed the retirement age! Those 
once springy fibers of excellent down 
have lost their lively resilience. 
They’ve begun to get flat and lumpy 
inside their half-filled casing. 

Can you picture the luxury of an 
Irving pillow? It’s soft and plump and 
it rests against your face with an 
intimate gentle touch that makes you 
relax. And because a pillow—your 
own pillow—is such an intimate per- 
sonal possession, Irving uses every 
possible means to make it fresh 
and surgically clean. The better 
stores will have Irving pillows soon. 
InviNG & Co., Portland, Oregon. 











Grape pruning 


E ARLY spring is a good time to prune 
grapes, especially where there is danger of 
winter injury. Pruning before the leaves fall 
is detrimental, as it removes the food sup- 
ply stored in the pruned portions. 

Grapes fruit on spurs or shoots arising from 
one-year-old canes. (The canes grow off 
wood that is two years or more old.) 


Shown here is a long fruiting cane which is 
part of the permanent framework of an 
arbor grape. A shoot (A) which developed 
on this cane during the previous growing 
season is being shortened back to two buds. 
(Shoots below have been cut back in like 
manner.) These buds will produce fruit next 
summer. On very weak vines, it is some- 
times necessary to thin some of the fruiting 
spurs by cutting them back to one bud. 
Grapes which are grown on a single stem, 
and which form a shrub-like head, are head- 
pruned. The trunks may be anywhere from 
one to three feet high. At the top are several 
arms or short branches which grow upright 
and which, together, form a bowl or vase 
shape. Pruning consists mainly of shorten- 
ing back the spurs at the ends of these 
branches to one to three buds. These buds 
will produce next summer’s fruit. 


TRAINING VINES 
Small strips of canvas or heavy denim may 
be used to train vines, such as grapes, roses, 
and various cane berries, against fences and 
trellises. Fasten the strips with flat-headed 








| 


carpet tacks. Strips of inner tubing may be 
used in the same manner, but they are not 
quite so permanent, as they rot after one 
or two seasons. 

In placing the strips, allow enough slack to 
accommodate increasing size of the branch. 
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DOES AN 
AVERAGE ROOM | 


*Slightly higher in 
Rocky Mt. Area 














Leave it to Kem-Tone to stay “first in paint” 

. to keep giving you a bigger bargain 
in beauty for your home! During the war, 
the world’s greatest paint laboratories devel- 
oped, as you'd expect, a finer scientific blend 
of pigments, resins and oils, to bring you 
the best Kem-Tone ever! New Kem-Tone 
hiding power, its greater durability, bring 
you even more miraculous 


con yUry, 
room beauty! 


"THERE'S A KEM-TONE © 


DEALER NEAR YOU! | 
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TIME 


For better, faster dishwashing 
use KENU. Cuts grease, removes 
food soils quickly—easily. Dishes 
and glassware drain dry—spark- 
ling bright without wiping. 


“leu 


NS, 
Sy Sar 


4ROg 
ts brighs,, 


GET A THRIFTY TWO-POUND 
BOX AT YOUR GROCER’S TODAY 








Root Your Cuttings 
TCM 


RooTone 


THE PLANT HORMONE POWDER 


« 


UNTREATED 


Dip your slips and cuttings in Rootone 
before planting. Treat flower and vegetable 
seed with Rootone. Rootone-treatment 
hastens root growth and develops bigger, 
healthier plants. 

Ask your dealer or send this coupon. 


pe 8g 28 i... 





ee ee ee ee oe oe 
| American Chemical Paint Co. | 
$-2, Ambler, Pa. 

Enclosed is $1. Please send me a 2-oz. jar of ] 
| Rootone . . . enough for 3000 to 4000 cuttings. ] 
| Name— — piccianies 
| Street ~~ RE ee ee | 
{ City & State J r l 


— ee ee ee ee ee ee ee ee 
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Pruning tips 


Small but important 
hints for pruners 


HOLDING PRUNING SHEARS 


In handling pruning shears with one sharp 
blade and one wide, dull blade, always hold 
the cutting edge next to the tree. If the 
shears are held in the opposite position with 
the thicker blade against the tree, a stub 
the width of that blade will always be left 
after cutting. Stubs are undesirable as they 
heal more slowly than a close cut and may 
decay back to the main trunk or even 
farther into the tree. 





THE SHINGLE CUT 


When pruning just above a bud, always 
hold the shears so that the cut points in the 
same direction as the bud or eye. This as- 
sures a clean cut without a stub and when 
the bud opens, the foliage hides the cut. 
Some gardeners call this the shingle cut. 


Always make the cut so that the top of the 
cut is about 14-inch above the point where 
the bud and the stem join. 





HOW TO MOVE LADDERS 

One way is to carry the ladder by one rung, 
raising the ladder sufficiently above the 
ground so that it does not drag. Rest the 
rung on the palm of the right hand held at 
shoulder height, and on the shoulder. The 
double support of the hand and the shoulder 
gives good balance. 
Another method is to lift one of the lower 
rungs with one hand and to rest a higher 
rung upon the shoulder, again raising the 
ladder above the ground. The advantage of 
this method is that the other hand is in posi- 
tion to give the back support of the ladder 
a shove away from the person carrying it. 
This places the ladder in position in front 
of the gardener so that he can immediately 
climb it. When the ladder must be moved 
about several times, this procedure can save 
quite a bit of time. 





LANDSCAPE 


Beautiful! Impressive! 
Rich-looking! 
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You can have it with the 


VIGORO 






with a 100 |b. 
bag of VIGORO 


“Dress up’’ your home with a beautiful 
professionally planned landscape. The 
Vigoro Beauty Plans contain over 30 
planting arrangements and ideas. 
Countless landscaping hints to beautify 
your home setting! These plans are de- 
signed for small, medium and large 
sized homes by one of America’s fore- 
most landscape architects. Get yours 
with a 100 lb. bag of Vigoro at your 
garden supply dealer’s. 

Get the most out of your plans by 
feeding Vigoro regularly. A complete 
plant food, Vigoro works wonders! Helps 

produce lovelier lawns, 

— zi more beautiful flowers, 
{ trees and shrubs. It’s 
America’s favorite home 
and garden plant food 
because it gets better 
results. Feed every- 
thing you grow 

Vigoro. 


Made in California and Oregon 
especially for Western soils 


aramcw sent | 


\\ 1GOR0| 
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A product of Swift & Company 
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with uncontrolled bleaches 
An uncontrolled bleach, that varies in 
strength from one bottle to the next, 
may overbleach your cottons and linens. 
Fabric threads fray out, as shown above, 





with Controlled-Action Purex 


Every bottle of Purex has the same 
strength, the same correct bleaching 
action. Used as directed, Purex 
never overbleaches. It provides 
Controlled Action because it = 
is purified and stabilized 
*by the Intrafil Process 
— exclusive with Purex. 
Yes—Purex bleaching 
is as easy on linens as 








just plain washing. 


PUREX 


THE CONTROLLED-ACTION BLEACH 


GENTLE TO LINENS 





At your grocer’s 





Grand too for cleaning and 
disinfecting kitchen, bathroom 
For a bright, “sweet” kitchen, 
give tile and porcelain a Purex 

“Beauty Bath”! Follow simple 


directions on bottle. 
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Berries 


Report on new strawberries; 
notes on other berries 


NEW STRAWBERRIES 

Five new varieties of strawberries have been 
introduced by the University of California; 
four of these varieties are commercially 
available in Central California nurseries. 
Donner, which is normally the largest of the 
varieties introduced, has proved very satis- 
factory for the San Francisco Bay region 
and other coastal areas. The plant is large, 
extremely vigorous, and forms numerous 
runners. The main crop is borne in spring 
and some fruit is produced the first year. 
The berries are long. of a somewhat irregu- 
lar conic shape, and are a bright, glossy red. 
They are nearly equal to the Banner in des- 
sert quality. 


. 


Sierra is highly recommended for the coast, 
but is also suggested for planting in the 
interior valleys. The plants are fairly tall 
and vigorous, and the berries are medium- 
red with a good gloss that holds well after 
picking. The fruit sometimes ripens with a 
white tip. The main crop ripens in spring, 
about ten days later than Shasta: there is 
a later crop from mid-August. to October. 
Shasta is a fairly vigorous type, but does 
not form a large plant. It is shorter-lived 
than some of the other new varieties, but 
surpasses in longevity the Nick Ohmer, one 
of its parents. The symmetrical, conic ber- 
ries are medium-red in color, medium to 
large in size, and are carried on long stalks. 
Fruit is produced the last week in April and 
then fairly continuously through the sum- 
mer, with the peak of production in Sep- 
tember. It is not of high dessert quality, 
but is better than Nick Ohmer. It is fairly 
resistant to mildew, virus diseases, and ver- 
ticillium wilt. 

Tahoe is a later, somewhat seasonal berry, 
but has shown consistent high production 
in the Salinas and other coastal areas, It is 
a long-lived plant which produces numerous 
runners and berries that are carried on 
strong, upright stems.’ The fruits are me- 
dium large in size, lack gloss. and are of 
fairly good dessert quality. Production is 
low between June 15 and August 15, and 
then goes up. Tahoe is resistant to verti- 
cillium wilt’and yellows and is more resis- 
tant to red spider than is any other variety. 
Lassen is not available as yet in local nur- 
series. This variety produces a vigorous 
plant that is larger than the Shasta or 
Sierra. The light red berries are large, fairly 
symmetrical and uniform in shape, and have 
a good gloss, but little or no aroma. Lassen 



























~ TAVERN 
on -ruibe 


CLEANS EASIER AND 
WON’T WATER SPOT 


AVERN non-run floor 

wax is not only easy to 
apply—it has a longer- last- 
ing lustre that protects 
linoleum and other floors. 
Spilled things wipe up in a 
jiffy. Even water spots can’t 
spoil the lustre. 







Economize with 
| HALF GALLON 
or GALLON SIZE 





TAVERN 


Home Products 
LIGHTEN HOUSEWORK 


USTEN TO “HOLLYWOOD PREVIEW” SATURDAYS 6:00 P.M. ON C.B.S. 
“INFORMATION PLEASE” MONDAYS 6:30 P.M. (P.S.T.) NBC 
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WORLD-FAMOUS. 


EMBROIDERY AND CROCHET | 


COTTONS 


ARE ON THE HORIZON! 


Like all other outstanding branded mer- 
chandise D.M.C. COTTONS have been | 
scarce during the past two years. But shortly 
they will be available to you again, here in 
the West, in all their glorious colors and | 
incomparable quality. 
| 










YOU’LL 
READILY 
RECOGNIZE 
THESE 
FAMOUS 
LABELS 





TREAT YOURSELF to } | 
a BETTER GARDEN 


Grow healthy, vigorous plants by giv- 
ing your seeds and bulbs a chance. 


SEMESAN seed disinfectant generally 
reduces seed rotand damping off. Buy | 
SEMESAN-treated seed or SE 


MESAN | 
and treat. E. I. du Pont de Nemours } 
& Co. (Inc.), Semesan Division, 
Wilmington 98, Del. 


seed & bulbs 
6 us retort 


SEMESAN 


REG. U. 8. PAT. OFF. 











Chrysanthemum 


and 


Carnation 
CATALOG 


ILLUSTRATED IN COLORS 
with cultural suggestions for both 
MUMS AND CARNATIONS 


Send for your FREE copy 


SUNNYSLOPE "MUM GARDENS 
3018 Huntington Drive at San Gabriel Blvd. 
P. 0. San Gabriel, Calif. 
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is not considered a very good dessert berry. 
It is a good producer, bearing two large 
crops a year—one in spring, and another in 
October and November. The late crops 
are sometimes injured by rains and cold 
weather. This variety is very susceptible to 
verticillium wilt and moderately susceptible 
to mildew, but is highly resistant to yellows. 


ROCKHILL 

The Rockhill is a highly favored strawberry 
for small home gardens. It is a so-called 
everbearing type, does not produce runners, 
and is very useful for barrels, boxes, and 
pots. Some gardeners have used the Rock- 
hill as a ground-cover in rose gardens, and 
it is frequently planted as an edging to 
flower or vegetable beds when other space 
is not available. It should be replanted at 
least every other year. Commercial growers 
replant every year. 

The Rockhill does not do at all well where it 
is warm and dry, so is widely recommended 
only for coastal or near-coastal sections. 
However, it has been grown satisfactorily in 
the interior under muslin frames. Frames 
may be made by placing laths spaced a lath 
apart around the edges of the bed to make 
a border 2 feet high. Place muslin frames 
(without lath divisions) over the top. The 
muslin permits sufficient warmth to perme- 
ate, but prevents burning and drying out 
by excessive sunshine. 


PLANTING 

Gardeners with very sandy soil should not 
use the recommended raised bed for straw- 
berries. The soil dries out too rapidly, caus- 
ing shriveling of the shallow roots of the 
strawberry plants. In sandy soils, it is best 
to plant strawberries in level beds, and to 
water them every other day when they are 
producing fruit. 

To have sufficient strawberries to serve a 
family of four, it is necessary to have fifty 
bearing plants. More plants will be required 
if canning and preserving are to be done. 


CANE BERRIES 
The Boysenberry is the leading favorite 
among cane berries. It produces an abun- 
dance of large berries with the combined 
flavor of Young- and red raspberries, and 
forms large, handsome plants when well 
fertilized and watered. 
Boysen- Young-, Logan-, and blackberries 
are available in both the thorny and thorn- 
less varieties. With the exception of the 
Loganberry, the thornless varieties of bush 
berries are less productive than the more 
common thorny varieties. 
No explanation has been given for this 
occurrence, but it is possible that the gene 
which causes thorns is in some way related 
to the gene controlling fruiting. However, 
the greater ease with which the bushes may 
be cared for and the fruit picked often com- 
pensates for the smaller crops or other dis- 
advantages of thornless varieties. 
Three bushes of the thorny varieties will 
supply sufficient fruit for a family of four, 
but if thornless varieties are planted, four 
bushes are better. + 
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This young fellow has learned a 
lesson that will serve him well through life. 
He keeps teeth clean by regular brushing 
with our Baking Soda. Used as a powder 
on the brush it cleans ; 
effectively and helps 
brighten teeth to their 
natural color, has a re- 


freshing after-taste. 
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/OR COW BRAND BAKING SODA 
| y “Am & Hammer” is 


pure Bicarbonate of 
Soda. In solution it’s a 
good cleansing gargle 
for young and old. 
Mother wisely keeps an 
extra package in the 

medicine cabinet handy for the whole family 
| to use because it’s so economical. A package 





costs just a few cents, at the grocer’s. 





CHURCH & DWIGHT CO., Inc. 
10 Cedar Street, New York 5,N. Y. 
Please send me FREE BOOK describing 
uses of Baking Soda; also a set of Colored 


Bird Cards. (Please prini name ond address) 
This offer good only in the United States 
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Street Address 


City or Town 
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Here’s help for the 
creaking pain of 


Help increase the flow of 
nature’s own lubricating fluids 


@ [fcold weather makes your joints 
feel sore and stiff—if every move 
you make hurts—remember this: 
Cold weather actually constricts 
tiny blood vessels cutting down the 
supply of nature’s own lubricat- 
ing fluids to your joints—that’s 
why they creak, and feel stiff. 
But rub those aching joints with 
Absorbine Jr. and your local cir- 
culation speeds up. That wonder- 
ful ““warmth” helps those tiny 
blood vessels feed your 
joints with more lubri- 
cating fluids—and you 
feel like shouting for 
joy! Always keep 
Absorbine Jr. handy. 
$1.25 at your drugstore. 










W. F. Young, Inc., 
Springfield, Mass, 














Flowers for the house 


Annuals, perennials to grow in your cutting garden 


| GARDENER who likes to arrange flow- 
ers should have a cutting garden. It need 
not be very large: in fact, a few plants each 
of several varieties will prove more useful 
than several dozen plants representing only 
a few varieties. Somewhere in your garden, 
also, there should be space reserved for a 
few shrubs, and perhaps a tree or two, whose 
value in arrangements may outweigh their 
usefulness in the garden (this is often true 
of variegated plants). 


ANNUALS 
If you enjoy using gradations of color in 
your arrangements, you should plant plenty 
of annuals, as it is among them that you 
will find some of the widest color ranges. 
Here are some that have proved useful: 
Antirrhinum (snapdragon), available in sev- 
eral shades of yellow, pink, and bronze. 
White snapdragons are especially useful. All 
are outstanding for their spiky form. 
Calendula (pot marigold) is one of the 
easiest of annuals to arrange, and combines 
well with different kinds of leaves (they are 
also good with their own leaves). Calendula 
and golden privet are most effective to- 
gether. Here’s a tip: If, after cutting calen- 
dulas, you put them in deep water, and 
place the container in the sun, the flowers 
will turn in one direction (toward the sun- 
light), thus making them easier to arrange. 
Celosia (cockscomb), available in crimson 
and gold shades, is interesting and some- 
what bizarre, but useful where rich, ornate 
effects are desired. 
Dwarf (or bedding) dahlias, with single 
flowers in many colors (yellow, apricot, 
orange, and red), are excellent for cutting. 
Godetias, particularly the upright-growing, 
single varieties, belong in the spring and 
early summer cutting garden. Kelvedon 
Glory (salmon-orange), Sybil Sherwood 
(rich salmon-pink), and Duke of York 
(crimson and white), are among the best 
varieties of godetias. 
Gypsophila, with dainty white flowers that 
are larger than those of the perennial va- 
rieties, is easily grown and is invaluable for 
airy effects in arrangements. 
Giant imperial larkspur has the spiky form 
of delphinium but keeps much better as a 
cut flower. The blue shades (especially the 
deep blues) are very effective. The pink 
shades are apt to be grayed. 
Marigolds almost always last well, but 
many varieties have a strong odor to which 
some people object. (Some seed houses offer 
marigolds with odorless foliage.) The very 
large-flowered varieties have a tendency to 
break at the necks. Medium and smaller- 
flowered types (available in several shades) 
are best for cutting. 


Mignonette (old-fashioned reseda) offers 
both delightful fragrance and good form. 
There are also taller-growing varieties. The 
spiky flowers are very effective in “woodsy” 
and old-fashioned arrangements. 

Statice (a type of everlasting) is used in 
much the same way as gypsophila, and can 
also be dried for use in winter arrangements. 
The lavender, purple, and yellow shades are 
most desirable. 

Stocks are valued for their color, form, and 
spicy fragrance. The best variety to grow 
this spring is the large-flowered, ten weeks 
stock. Good shades are yellow, flesh-pink, 
bright blue, and white. The rose shades are 
apt to be a little muddy. 

Zinnias are both excellent and poor cut flow- 
ers, depending on the variety. The large- 
flowered types are often too heavy-headed 
for their stems, and so break easily. Neither 
do they last particularly well. The best zin- 
nias for cutting are the cut-and-come-again 
and the pompon types, available in several 
good separate colors. 


PERENNIALS 
Perennial cut flowers have the advantage 
of being permanent and increasing in num- 
ber as the years go by. Seed of most of those 
listed here may be started now and throug|r 
the spring months, and may be planted at 
this time from divisions or from pots. 


Chrysanthemums (the small-flowered and 
pompon types) are unsurpassed flowers for 
fall arrangements The Korean hybrids are 
dainty and are easily grown from seed sown 
in flats from January to March. When buy- 
ing plants this spring for cutting purposes. 
ask for varieties with sturdy, straight stems, 
as the willowy-stemmed types are difficult 
to arrange. 

Chrysanthemum maximum (Shasta daisy) 
is a long-lasting cut flower, and is invalu- 
able for all-white arrangements or for white 
accents with other colors. The varieties 
Marconi and Esther Reed are among the 
best for cutting, as they have compact, 
pure-white flowers and strong stems. 
Delphinium Belladonna is the most useful 
perennial type for cutting. The sky-blue 
flowers are loosely placed on spikes 3 or 4 
feet high. 

Delphinium chinense (Chinese delphinium) 
is invaluable for smaller arrangements and 
mixed bouquets. Soft blue, deep, bright 
blue, and white varieties are available. 


Doronicum (leopards-bane) is one of the 
best clear yellow spring blooming cut flow- 
ers. The leaves are also very attractive. 
(See page 23 of the December Sunset.) 

Euphorbia corollata (spurge) has pure- 
white flowers that resemble gypsophila and 


SUNSET 





are excellent for cutting. The leaves turn a 
rich wine color in the fall. 

Gypsophila Bristol fairy (double white) and 
G. paniculata var. flore-pleno (baby’s- 
breath) are the best white perennial varie- 
ties. G. Oldhamiana is a very late, pink- 
flowering, long-lasting variety. 

Gerberia (Transvaal daisy) is considered by 
many gardeners to be one of the best peren- 
nial cut flowers. It is best to see the plants 
in bloom before buying, if you can have but 
a few, as the colors vary. 

Helianthus (perennial sunflower) may be 
had in clear.yellow shades, and is very use- 
ful for late summer and fall arrangements. 
Heliopsis (orange sunflower) has large 
orange flowers on long stems, and is one of 
the best of all the sunflowers for cutting. 
Heuchera (Coral Bell) is delightful for light, 
airy arrangements, and has good, lively 
color. White and salmon-pink varieties are 


also available. 


Physostegia (False dragonhead) may be 
had in lavender and crimson shades. It is 


valued for its spiky form and good keeping 
qualities after being cut. 

Polygonatum (Solomon’s-seal) has arching, 
graceful stems, with pendant sprays of 
white flowers, and medium green foliage. It 
is lovely for light, open 
arrangements. 

Pobyanthus (bunch) primrose is excellent 
for small spring arrangements with such 
accessories as rocks and pieces of wood. 


“ ” 
woodsy,” or 


Pyrethrum (painted daisy), comes in good 
shades of pink, rose, crimson, and white. 
The flowers have striking yellow centers. 
Spiraea (astilbe) is a superlative cut flower, 
with graceful, feathery-plumed flower pan- 
icles. Deutschland (white) and Fanal (rich 
garnet-red flowers and bronzed foliage) are 
two of the best varieties. (See page 86 in 
the November 1945 Sunset.) 

Trollius (globe-flower) has lemon-yellow, or 
orange, buttercup-like flowers in spring or 
early summer. 

Tritoma or kniphofia (red hot poker), now 
available in a wide range of shades, is a re- 
markably good cut flower of spiky form. 


Both large winter blooming types and 
smaller, spring flowering varieties are sold 


in nurseries. 


UNUSUAL FLOWERS 

Everyone who arranges flowers should grow 
a few unusual types for special arrange- 
ments. We have found the following useful: 
Leucophai candicans, white-woolly-leafed. 
(The seed originally came from Europe and 
is hard to find now, but you should watch 
for its re-introduction); Leucophyta (or 
Calocephalus) Brownii, a small, silvery-leaf- 
ed shrub that resembles desert holly; Luna- 
ria annua (or L. biennis), commonly known 
as honesty or money-plant, with transpar- 
ent, silvery-white seedpods; Physalis Fran- 
chetii (or P. Alkekengii), Chinese lantern 
plant, which has interesting orange-red pods 
that may be dried for winter arrangements; 
and Stachys lanata (lambs-ears), with soft, 
woolly-white leaves. 
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Panelray 


“HEAT TRAP” 


Saves 
Only PANELRAY, the new radiant 
infra-red gas heater, has the famous 
“Heat Trap” flue which captures ris- 
ing heat and deflects it outward into 


the room for your gyreatcr comfort. In 





Fuel 


both new and present homes, PANEL- 


RAY saves fuel and cuts gas bills. 


Write for descriptive literature 








DAY & NIGHT MFG. CO. “One a Industries” MONROVIA, CALIF. 














Germain’s Cocccsz for a | Better 


ROSE 
GARDEN 





( s10% Value 


posTtPAIe 


Germain’s offer a special selection of the 6 
best roses of the season! Planted now they'll 
repay you with beautiful blooms in a few 
wecks. For your garden’s sake, don’t delay 
and risk disappointment, as roses are scarce 
this season. 


Charlotte Armstrong — Deep Cerise . .$1.50 each 
Eclipse — Clear Yellow ............ 1.25 each 
Heart’s Desire—Deep Red ......... 1.50 each 
Katherine T. Marshall —Clear Pink .. 2.00 each 
Peace — Yellow Edged Cerise ....... 2.50 each 
Texas Centennial— Blood Red ...... 1.25 each 


(GERMAINS 


Seed Growers and Horticulturists Since 1871 i 





FREE CATALOG ~ illustrates and 


describes all your favorite Annuals, Per- 
ennials, roses. Newest Bulb specialties, 
choicest Flower Seeds. Also Novelties 
of the year. Many in full color. Special 
Vegetable Section. Mail Coupon. 


feces 





. 

+ GERMAIN'S, 625 So. Hill St. 

+ Dept. O, Los Angeles 21, Calif. 

t Please send postpaid the following checked: 
§ [JCharlotce Armstrong ......... $1.50 
: [(_JKatherine T. Marshall ........ $2.00 
J 


[_] Peace $2.50 ([] Texas Centennial $1.25 
(Heart's Desire $1.50 [[]Eclipse $1.25 
Name 


Address 
C) Send Germain’s Catalog Free 














67 





a ee 





Aclean toilet bowl has no odor.When 
you use SANI-FLusn you know the 
bowl is clean. Stains and invisible 
film that foster germ growth are re- 
moved by the chemical disinfecting 
action of this wonderful cleaner. 
Sani-F_usu saves disagreeable, 
messy scrubbing. Just sprinkle it in 
the toilet bowl—that’s all. It’s safe in 
septic tanks, effective in hard and 
soft water. Two handy sizes sold 
everywhere. The 
Hygienic Products 
Co., Canton 2, Ohio. 


Sani -F] we 






Quick = 
as 
SANITARY Sei 





YOU CAN WIN A 


VICTORY 


OVER 


GARDEN 


INSECTS 
USE FAMOUS 


N.N.O GARDEN SPRAY 
e 


with Rotenone 
N.N.O.R. has 100% active 








ingredients. Wets all types 
of garden foliage and insects. Penetrates hairy, waxy 
coverings of insects. Spreads uniform weather-resisting 
flim of sure death to bugs, worms, and insects. N.N.O.R. 
is non- injurious to humans, pets and warm blooded 


animals when sprayed. At your garden supply dealers. 







ACME WHITE LEAD & COLOR WORKS 


DETROIT MICHIGAN 















A DAINTY APPLICATION, 


CHAPPED LIPS 
COLD SORES coat 








Evens must be grown from cuttings if 
you wish them to be true to color and type. 
If a large, fast-growing plant is desired, it 
is best to start cuttings in gallon cans, thus 
assuring ample space for expansion of the 
root system. If quick blooming is desired, 
a crowded root-system is necessary, as root- 
bound plants bloom more profusely. 

It usually takes two years before blooms 
are produced, although cuttings 12 or 18 
inches long placed in quart cans will often 
give blooms the first season. However, it is 
best not to allow plants to flower until they 
are more mature, 
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BUT HERE 


(1) Cuttings 10-16 inches give quick bloom; 
some consider 6 to 8 inches better. Do not 
cut through unseen vein running from eyes 
to the center stem where new growth starts 


3 4 


ONE STEM CUT IN 3 SECTIONS 





(2) Cutting with 3 eyes makes new plant; 
(3), (4), and (5) are pieces of one stem. Each 
makes a good plant. No. 5 makes strongest 
roots, new growth from top eyes, tall plant 


All cuttings should be left in a cool, shady 
place for one or two weeks before they are 
planted. A thick, juicy cutting needs to lie 
longer than a thinner, dry one. If dried too 
quickly, cuttings are apt to form a brittle 
scab that may later split open and become 
infected. A slowly dried cutting will have 
a very tough, rot-resistant scar-tissue. 

It is possible to save badly withered cut- 
tings of choice varieties by planting them 
at once in very dry soil in a cool, shady 
place, and withholding water for at least 
two weeks. Start to water very sparingly, 
and keep the cutting on the dry side until 
it begins to get plumper. Placing withered 
cuttings in a solution of vitamin B, is also 
a helpful practice. 





_ How to make Epiphyllum cuttings 
| 


When making cuttings, choose the older 
growth, as it makes the strongest roots. A 
long cutting produces a stronger, faster- 
growing plant than a short cutting, as it has 
more substance. The first roots come di- 
rectly from the woody core. 

It is possible to start cuttings in water, but 
this is not advisable, as it produces a weak, 
watery root that may be injured easily or 
may rot. The strongest roots are formed 
when cuttings are started fairly dry and are 
kept dry for at least two months. 






SLIGHT RIDGE 
— CAUSED BY 
WOODY CENTER 








Ps 


SMALL SECTION OF : 


STEM LEFT AFTER 
CUTTING FLOWER 
= _SCALES 
THREE BUDS 


FROM ONE "EYE" 


Scales between the lobes all that are left of 
true leaf. Eye is hidden behind the scale 


TRANSPLANTING 

If you purchase small rooted plants, it is 
always safest to plant them in a perfectly 
dry soil mixture, and to withhold water for 
at least three days. Then water the plant 
sparingly until it is re-established. 

The soil around the roots of adult plants 
being transplanted should be completely 
dry. Remove the plant, divide it, and re- 
move some of the old soil from around the 
roots. The plant may then be replanted in 
new soil, which should also be dry. With- 
hold water for at least a week after trans- 
planting or re-potting, then begin watering 
sparingly. Plants which are damp or wa- 
tered at once may rot off at the base. A dry 
plant cannot rot. Quite frequently the best 
blooms are obtained from newly re-potted 
plants when they are put back in a pot of 
the same size in which they grew formerly. 


EPIPHYLLUM TIPS 
Some gardeners identify their Epiphyllums 
by writing the names directly on the leaves 
of the plants with an indelible pencil or 
indelible ink. Such writing often remains 
legible for a year or more. 
Place your pots of Epiphyllums outside 
when the next rainstorm comes along. If 
the pots are properly drained, this is an 
effective way of leaching out deposits of 
alkali that have accumulated in the pots. 
Be sure to keep old leaves cleared away 
from around Epiphyllums. Such debris 
offers a hiding place to snails (Epiphyllums’ 
worst enemy) as well as to other pests. 
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AWNINGS OF METAL) FRESH BERRIES 


All the family ean have fresh-picked berries from 
early spring to late summer and then enjoy berry 
pies, jellies, jams, preserves the rest of the year 
with this famous Armstrong Berry Collection. 


2 Crandall’s Early Blackberry. Quarts of 
early berries. 
2 Himalaya Blackberry. Bears two crops, 
early and late. 


3 Boysenberry. Gigantic, richly flavored. 
The finest of all 








Venetian cengu are weeps in California for the 2 Thornless Loganberry. Makes the finest 
home owner who enjoys gracious living. They flavored of all jams, 
are custom built to fit your needs... they bring 
daylight inside . . . keep heat and rain outside. 3 Evans Black Raspberry. Bigyest bearer, 
Attractive in appearance and economical, these best flavored of its kind. 
awnings never require service or replacement. 4 Washington Raspberry. Best red rasp- 
WRITE FOR ILLUSTRATED FOLDER berry. 

FRED E. TURNER COMPANY 25 Blakemore Strawberry. Enormous 
788 Mission St., San Francisco 3, Calif. SUtter 5586 crops. 
Mfg. by Lee Miller Company, Gardena, California: 25 Gem Everbearing Strawberry. Ripens 





early to late. 


* CAMELLIA * Berry Collection No. S-3120 
RETICULATA $6.15 postpaid, including tax To find nearest dealer 











THE ARISTOCRAT OF ALL CAMELLIAS ARM STRO NG NURSERIES phone Directory. 
$17.50, $25.00, $30.00 according to size : . toe 
2 412 No. Euclid Avenue . . . Ontario, California 
Plus sales tax .. . all orders sent postpaid ie 4 








Over 200 varieties of Camellias. You are cordially 
invited to visit the Nursery. Closed Thursdays. 


THE LARGEST CAMELLIAS 


ASSORTMENT 
AND FINEST NEW Our Top Ten 


New Descriptive Price List is now ready ,...... 


SEND FOR YOUR FREE COPY 

















FAST BAY NURSERY DEVELOPMENTS ALBA PLENA KUMASAKA 
OF THE CHANDLERI ELEGANS PURITY 

2332 San Pablo Ave., Berkeley 2, Colit COL. FIREY JULIA DRAYTON 
PACIFIC DAIKAGURA variegata HERMES 

STRAIN PINK PERFECTION ELENA NOBILE 

3 ’ And for the collector . . . over 100 varieties to choose 

D R. r . F LY S WATT OF = All in cidade sad tee "emai ‘aoa 


» to labor shortage, ail lers this year. WE WEL- 
F l FA K ILL t k TREEROUS BEGONIAS | | basse he peter. me cel cote i me Te Uae 


Write for Catalog 
VETTERLE & REINELT, Copitola, Calif. || [Apia a ADanmeinnain 












Also controls lice, dog ticks and 
sticktites. Successfully used for 
. & 40 years. At drug stores and pet 
shops. 


Conctire obtain Cc A M E L L I A a TAHITIAN LAUHALA 
at your dealer's, 
TABLE MATS 


send 40c for 2 oz. : - ; P ‘ ‘ . 
f We specialize in growing Camellias, offer fine 
































carton to : : - 
plants at reasonable prices, including new and 
FEELY FLEA rare varieties. Plants shipped anywhere in the Natural color, woven luncheon mats imported from Tahiti. 
U. 8. Price list on request. Care and Culture 12 2x18 inches in size. Grand for outdoor and informal 
FLAKE COMPANY booklet, 25c, Visit Our Nursery, Open Every Day entertaining. Saves on laundering table cloths. To clean, 
725 Harrison St. SMYTH CAMELLIA NURSERY simply wipe cloth over surface.............+- 75¢ each 
SATISFACTION San Francisco 7 W. B. Smyth, Proprietor, Thomas Court, Lagunitas Rd. SPECIAL....6 B= Sarr plus sales tax 





GUARANTEED } ROSS, MARIN COUNTY, CALIFORNIA 


3 FINE STRAWBERRIES TROPILRATT 
GORE» KILLS MOLES | ier ses cers cee fie ciolhe | sasiraes Stes FOR WS A Stl ne ae 











$12.50. GEM EVERBEARING—fruit medium large, fine 
flavor, dependable cropper. 12 for 60¢, 100 for $4. 
MONEY BACK GUARANTEE | iipRoveD BANNER EVERBEARING—iarge, dark red 




















No Traps—No Gas—No Harm fruit over a long season. 12 for 60¢, 100 for $4. Post- 
to domestic animals or birds. paid prices in 3rd zone. NEW ’46 CATALOG READY. 
Force's Mole Killer Pellets 
are compounded from the E. JAMES NURSERY STRAWBERRY PLANTS 
mole’s natural food. True mole 8715 MacArthur Bivd., Oakland 3, California. SW 4420 

KILLER bers of moles NOTICE: — IN THE PURCHASE OF PLANTS varieties. Any quantity available. Northern 

. i on AS, by mail, the buyer is expected to pay transporta- grown, Prepaid deliveries. Data on how to 
lang wh n mma = — poceaae: tion charges unless the advertiser quotes a “‘prepaid grow real strawberries free. 
" —— ae ; price’ in his advertisement. This rule shall govern 
Wholesale Distributors SCHMIEDELL & CO., transactions between our plant advertisers and buyers. RANSOM SEED OO. San Gabriel, California 





227 Davis Street, San Francisco 11, Calif. 


_— 
Ask x = _ OVER HALF A CENTURY == 
. f =———_ OF'_—~CODEPENDABLE SERVICE =————— 
or m assa or FRUIT AND NUT TREES 
ORNAMENTAL TREES AND SHRUBS 


ROSES, GRAPES AND BERRIES 



























OLEAL 
Write fora FREE CATALOG 














illustrated in full color! Write for descriptive Planting Guid 
= VAN tem ous” ; ; > , } rite for descriptive Planting Guide 
3870 N. E. Glisan St, Portland, Ore. at leading stores in Northern California CARLTON NURSERY COMPANY, Forest Grove, Ore. 











FEBRUARY 1946 





PERFECT BUDS 


LORIOUS, long-stemmed rose 
buds for eutting, month after month. These we 
guarantee you will get from these four great 
roses, which do equally well in all climates. 
Included is Peace, the magnificent new 1946 
All-America Rose Winner. 

Peace. Enormous flowers of yellow, cerise, 


cream and apple blossom. 

Eclipse. The longest, yellow rose buds. 
Countess Vandal. Long, tapering buds of 
salmon, copper and gold. 

Mme. Henri Guillot. Gorgeous, raspberry- 
pink, 

Perfect Bud Collection No. 115-S 


One of each for $5.95, postpaid, including Calif. 


sales tax. All in big, husky Armstrong plants, 
ready to burst into bloom early this spring. 


ARMSTRONG NURSERIES 


STOP THAT ROT 


CUPROLIGNUM 
The Positiue 
WOOD, CANVAS AND NET 


PRESERVATIVE 


SOLD AT MOST LUMBERYARDS 
If not procurable at your dealer, order 
direct, giving dealer’s name. Send $3.00 
for a Gal. can. Delivery charges prepaid. 








RUDD & CUMMINGS | 


Sole Distributors 
1608 - 15th Avenue West, Seattle, Wash. 


PROTECT YOUR TABLE 


ROYAL TABLE PAD 


Don't mar your dining table. Get 
this asbestos-lined reversible pad. 
One side made to match your 
table, for your lace cloth and 
doilies. The other side, a beautiful 
ivory or white, to go under the 
sheerest of your precious white 
linens. Washable, warp-proof, 
heat-resisting. Fabricoid protects 
table from spots, stains, cigarette 
burns, blemishes, discoloration 
and scratches. 
WRITE FOR FOLDER 
Send for beautiful illustrated leaflet showing you how this 
wonderful, reversible, custom-made pad protects your 
new table or enhances the appearance of a table not new. 
ROYAL TABLE PAD CO., INC 

1226 West Pico Boulevard, Los Angeles 15, California 


GI A DIOLU BULBS, Vegetable 
and Flower Seeds 
Finest varieties, eee sassy. x moderate prices. 


CARL SALBACH frye cai. 
70 



















fer continuous color in 


Rock Garden and Border 


PLANTS 
5 POSTPAID $4.00 
Washington sales add 12c tax 


NO C.0.D. ORDERS 


Blooming Size Plants 
Mediterranean, Lavender pink 
Send for Winter blooming 
NURSERY _Tetralix Mollis, White and pink 
CATALOG § Calluna Nana, Lavender 
many color Summer blooming 
illustrations Maxwelli, Red 
Springwood, White 


#. NURSERIES | 
Rt. 4, Box 90A, Renton 15, Wash. 





é@ y S-tb. beg 






Converts leaves, weeds, grass 

cuttings, garden refuse into 

voluable ORGANIC HUMUS 
WRITE FOR ILLUSTRATED BOOKLET 


MILLER PRODUCTS Co. 
1932 S.W. WATER ST. PORTLAND |, ORE. 














PROTECT YOUR HOME NOW 


FROM TERMITES AND WOOD ROT 
Simply spray or brush foundation timbers, sills, and 
other wood with PERMAWOOD WOOD PRESERVA- 
TIVE. One-gallon size $2; five-gallon size $6; includ- 
ing California delivery. 

ADMIRALTY MANUFACTURING CO. 
750 - 23rd Avenue, Oakland 6, California 
















especially for 
TUBER Production 


A breathtaking show last August! 





EXTRA Order Now: 
.. . Our usual high quality 
SIZE TUBERS will be sent with 

cultural directions. 

TUBERS came.iia FLowERED and 
50¢ h FRILLED TYPES in orange, red, 

one rose, salmon, white, yellow, mixed. 

12 for$5 = vousre FRINGED TYPE mixed. 
100 for HANGING BASKET TYPE mixed. 
$ Send for Catalog illustrating 
35.00 Begonias and other California 

POSTPAID §=iants and bulbs in color! 


California Seedsmen 


allawells & Nurserymen 


256-F MARKET ST. © SAN FRANCISCO 11, CALIF. 








"EVERBEARING 


Order your 
@ Ripens shortly after regular 
Plants Now strawberry season. Bears con- 
12 for $2.00 tinuously until frost. Fine fla- 
vor, extra sweet, requiring less 
25 for 3.75 sugar, keeps longer than most 
50 for 7.00 varieties, ships well. Compact 


100 for12.50 plants bearing heavily when 
POSTPAID established. Red all through. 


Send for NURSERY CATALOG in Color! 


RICH & SONS (#46) NURSERY 


Dept. $ auaseelle, OREGON 














BUY VICTORY BONDS 
AND HOLD THEM 








\ OLD TRAPPER § 
| RAT KRUNCHES § 


give swift results . . De- 
stroy rats only . . They 
like ‘em. . . At dealers. 
STANLEY INDUSTRIES, 
Seattle 88, Washington. 




















PEACH TREE SPECIAL 


We have one of the largest supplies of peach trees in the 
Northwest and ean furnish Elberta, Early Elberta, J. H. 
Hale, Golden Jubilee and Hale Haven at the following 
prices, f.o.b. here: 

2 to 3 ft. at 75¢ each or $55 per hundred 

3 to 4 ft. at B5¢ each or $65 per hundred 


TUALATIN VALLEY NURSERIES 
Route 3, Sherwood, Oregon 








9 LARGE TUBERS 
Assorted types and colors . . $3.00 
postpaid. Our three-page Bulletin 
“How to Grow Tuberous Begonias’”’ 
enclosed with each order. 

Also Gladiolus, Hemerocallis and 
Dahlias. Write for our catalog. 
WILSHIRE GARDENS 
Box 120-S, Hoquiam, Washington 








4 DOES YOUR DOG 


ITCH ? SCRATCH ? 


> 
\ DON’T BLAME FLEAS 
«»-»>MANGE...DIET! 
If your dog or catitches, 
scratchescontinually,it’sprobably 
not due to fieas, mange or diet. 2 to 1, it’s 
FUNGITCH, grass-borne fungus infection long a puz- 
zle to science. It starts as anitch followed by dandruff- 
like scales or brownish-edged sores with mouldy odor.May 
start in ears, on paws, underbody, tail or eyes. Can have 
serious results—costly c ore ein total loss. Now a noted 
slope teh 8 discovery -SULFADEN E—a pplied externally, 
»sitching in minutes ...clears up scales and sores in 





a few days. Only $1.00 in geoses. If your dealep doesn’t 
have SULFADENE, order direct—address below: . 


SULFADENE, BOX B-256, BROOKFIELD, ILLINOIS 


a 








| OLD TRAPPER 
MOUSE NOX 


It’s swift, sure, fatal. Mice 


like it. See your dealer. Mfd. 
by STANLEY INDUSTRIES, 
Seattle 88, Washington. 


"ET PID OF MICE 





SUNSET 





of, |. 
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Gpuuill 
DAYLILIES 


A Biot 
of Colors 


Not just plain ‘‘yellows,’’ but 
lovely shades of creamy peach 
through the yellows to red, ma- 
roon and purple tints! A careful 
selection of Daylily varieties will 
give you bloom over a long 
period, Daylilies are hardy, 
flourishing in any soil under any 
conditions. Disease and insects 
never bother them! 


FOR A “RIOT OF COLORS” 
PLANT RUSSELL DAYLILIES 

1. In perennial borders 

2. In foundation plantings 

3. In foreground of shrubbery 
border 

4. To fill unsightly gaps 

5. For naturalizing 


OUR COLOR CATALOGUE FREE 
. send today! 


RUSSELL G$angcn. 








? 
/ 
More delicious, more 
food value, easier to 
prepare, Takes just 5 
minutes to cook, Very 
easy to grow, bears all 4 
summer. New for 1946. 
Pkt. seeds 25c; 1 02z., 


$1, postpaid. 
W. ATLEE BURPEE CO. 
425 Burpee Building 
Clinton, lowa 


Coleus Seeds 


Rainbow Hybrids — for pots or shade gardens. 
Brilliant, varied colors and fantastic markings. 


Pkt. 25c Postpaid 
FREE . . . 1946 CATALOG 


CAMPBELL SEED STORE 
Pasadena 1, Calif. Since 1907 


m ORCHIDS 4 


CATTLEYAS ... CYMBIDIUMS 
Write For List 


N. W. CURSON, Orchid Importer 
1022 Curtis St., Albany 6, Calif. 


FOUNTAINETTE PUMPS. 


— NOW AVAILABLE AGAIN — 


Small pumps for garden pools, fish 
ponds, fountains, light industrial uses. 


SEND FOR CIRCULAR 


> LLOYD BOWEN 
1012 Jackson St., Oakland 7, Calif. TWinoaks 3577 


GiAN2 BEGONIAS 


8 SURE-BLOOM TUBERS $1.00 
HANGING BASKET BEGONIAS—Five colors, each. .25¢ 











Dept. S 




















SPEED ccdcccckadenvangdtscsioescas 35¢ 
TIGRIDIA—Five separate colors, each............ 15¢ 
FANCY LEAF CALADIUM—Ten colors, each....... 35¢ 
GERBERA ROOTS—Prize mixture, each........... 20c 
PINK CALLAS—Large bulbs, each............... 50c 


ADD 10¢ postage arid Calif. tax, please 
BOB ANDERSON - 1415 Echo Park Ave. - Los Angeles 26 


FEBRUARY 1946 


FOR POTS 


BULBS & GARDENS 


Fancy Leaf Celadiums. 


Special 
7 var., $2.75. Giant Dou- 
ble Tub. Begonias. Bulbs 


Offers 1% - 1%” diam. Double 


Camellia, 21 different colors; Double Car- 
nation, 14 colors. Prices, 30c each, $3.00 
per doz. The 35 varieties for $8.25. Double 
Rosebud, 5 colors, 33c each. The entire 40 
varieties, all different, $9.50. Gloxinias, 


1%-1%" diam., 50c each. Ten named va- 
$1.00, 100 for $1.75, 
/ 
15¢ each, $1.00 per doz. Free: 
DEPT. S, LA VERNE, CALIFORNIA 





rieties for $4.25. Gladiolus. Medium size, 
1000 for $17.50. Tig- 

Postage always prepaid. Add 2'/2% Sales Tax for Calif. 
aaamNEWER aw 


all good bloomers, 50 for Catalog 
ridia hybrids. Assorted, 
CECIL HOUDYSHEL 


Polyanthus, colossal strain, 
ee ; pkt. $1.00 

Auricula, exceptionally fine, large 
flowered.............. eeseeeeeeeee-DKt. $1.00 

Pulverulenta, specie—deep rose: 


Bartley strain—soft pink.......... 

BB el pkt., either type, 50c 

Japonica, mixed—includes white, 
pink, rose, cerise—Etna, deep 
rose candelabra....pkt. either 50c 





Asiatics, mixed, hardy types selected for se- 
quence of color and bloom......... ....pkt. $1.00 


Cultural directions included with each order 
Free catalogue of primroses and pansies 


The Clarkes Clackamas, Ore. 


Growers of finer pansy seed 








PLANT “CARTER’S QUALITY” 


CAMELLIAS 


Sturdy, well-rooted plants only. Popular and rarest kinds 
including ‘‘Blood of China,”’ Reticulata, Lotus, ete. 
Free! Price list and specialist’s simple growing directions. 


CARTER’S CAMELLIA GARDENS 
“Camellias Exclusively” 
525 E. Garvey Ave. Monterey Park, Calif. 








GARDEN ARISTOCRATS 1946 


is an extremely interesting booklet, full of infor- 
mation about the newest, rarest, and handsomest 
trees and shrubs. 
COPY MAILED ON REQUEST 
a 


CLARKE NURSERY, Box 343, San Jose 2, California 














TIGRIDIA °i.)5:5¢ 
Tiger Flower 
A most charming and beautiful flower. Having 3 large 
petals measuring 5 to 6 inches across. 6 colors: Vermil- 
lion, Rose, Pink, Orange, Yellow, and White. Order today. 
12 Bulbs for $1.10 
Plant now and have your blooms during summer and fall. 
Instructions included. Also sold in lots of 100 or more. 
JOHN COLYN, JR.—Grower 
3906 Broadway Everett, Washington 








BLUEBERRIES 


Newest and best in cultivated blueberry plants. 
Send for folder. 
EBERHARDT BLUEBERRY NURSERIES 
Route 1, Box 379, Olympia, Washington 


114-2” diam., 45c¢ each, * 














to preserve 
your TREES 


e With the Davey 
organization being 
augmented by mem- 
bers returning from 
overseas, your trees may again have the 
benefit of genuine Davey service. 
Davey specialized methods and equip- 
ment... Davey trained and supervised 
craftsmen...Davey responsibility. ..all 
combine to make tree care by the“Orig- 
inators of Tree Surgery,” cost no more. 


* DAVEY * 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg. Story Bidg. 









Sole Ae ew 


EXPERIENCE # FACILITIES = ECONOMY 


Fold in Half 
Tad Fl) 





TOP jf 


Doubles 
Size and 

Convenience 
of any Card Table 


Four is no lon a crowd 
when you unfol’ this clever, 
8-place Game “able Top! 
STOWAWAY i ctagonal; 4 
feetin diameter; individual 
chip or refreshm: 1t eompart- 
ments; 8 non-tip glass holders; 
8 non-spill ash trays. Big in 








@ Stores away easily 





in any closet convenience and value... yet 
@ Fits auto luggage hides away in smallest closet! 
compartment Fold Disappears When Opened 
——. Special Feature: Unfold 


STOWAWAY and no seara or 
crack shows on tight, smootn, 
“billiard table” playing :wr- 
face of fine wool felt. Bea :ti- 
fully made for years of play. 


@ Green wool felt 
playing area 

© 8 Non-spill glass hold- 

ers and 8 ash trays 

@ Choice 







of Only $29.75. (Shipping charge 
anyon collect.) ORDER TODA Y- 





~ HOME EQUIPMENT CO., Dept.H- 52 
finish Gos N. Wenn St., Chicago 10, im, 


—ese de ew oe ee ee ee ae ee ae 
EVERYTHING FOR FUN AT HOME... 
Write today for big booklet, **Successful 


Entertaining at Home.”’ It’s FREE! 








Floristan Gardens 
Pedigreed Dahlias... for 


Color in your garden; beautiful blooms 
for your arrangements. Our roots are 
healthy. Send for our informative, color- 
illustrated catalog. 


. FLORISTAN GARDENS (Since 1914) 
Rt. 2, Box 808-B Bellevue, Washington 











NEW IRIS 233.2%: 


Tall bearded Iris from famous hybridizers. 
Sensational prices, collections, premiums in 
free catalog. Write to— 

IRIS TEST GARDENS 
601 N. Naches Ave. 


Yakima, Wash. 














ee 


Neu 





A beautiful, lively pink 
changing to cerise red, 
according to the weather. 


Delightful fragrance. Ex- 


DORMANT 
PLANTS _“ellent_ foliage, free flow- 
ering habit. 
$ 
EACH 
POSTPAID STOCK LIMITED 


Send for catalog of Roses, Pelargoniums, 
Camellias and other interesting plants. 


MARSH’S NURSERY 


150 North Lake Avenue, Pasadena 4, California 













from CALIFORNIA 


¥ Mother nature has endowed 
California witha long growing 
season to produce bulbs of the 
best quality. You will be proud 
of the flowers you get from our 
TOP-GRADE bulbs. 


TRIAL 
RAINBOW MIXTURE 


25 MIXED 

GLAD BULBS $ 1.95 
100 MIXED 

GLAD BULBS $7.50 
Send for our BIG SPRING CATALOG 
SEEDS, BULBS, ROSES, most in color 


F. LAGOMARSINO 


AND SONS + Box IlIS L + Sacramento, Calif. 


KER-0-KIL WEED BURNER 


Burn weeds and brush. Disinfect 
poultry and livestock quarters, 
Heat water and branding irons, 
Many farm uses, 








Write for free circular 44S 
Ker-O-Kil Manufacturing Co. 
Redwood City, California 
: = Gettysburg, Pa. 


PLANT LII LIFE 


depends upon root water. “‘IrriVate”’ 

by hose pressure for lasting, life-giv- 
ing, water saving subsaturation. 36” 
galvanized, single pipe, pistol grip 
“trriVator" to fit your hese, $2.25 
postpaid. Double, straddle-row model 
for extensive work, $5.50. Deserip- 
tive folders free. The “‘IrriVator”’ Ce., 
989 Michigan, San Jose 10, Calif. 

booklet. 


DAMLIAS #22 


RMS 
13055 - eaten hae So., Basttle 88, Washington 


72 








pictured, described and 
priced, and how to grow 
them, all in new FREE 


ROSE 
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| 
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ATTRACTIVE,"“MERNER-BUILT” 
Z‘x 9’ 
GREENHOUSE 





You can grow flowers, fruits and vegetables the year 

around with your own greenhouse. Substantial ‘*Merner- 

Built” 7x9 feet greenhouses sell for $150. Available also 

in larger sized units. . . . In addition our Hothed 

Greenhouse 4°6”x5'3”, holds 8 flats, sells for $32.50. 
WRITE FOR ILLUSTRATED FOLDER 


PROGRESS LUMBER CO. 


2425 El Camino Real Redwood City, Calif. 





tk Tuberous 3 
BEGONIAS 


ENJOY YOUR BIGGEST GARDEN THRILL 


from these EXTRA TOP 
SIZE tubers, that pro- 
duce an abundance of 
exhibition blooms from 
early summer until late 
fall. One of the most 
tacular of summer 
flowers, yielding a pro- 
fusion of beautiful foli- 
e and huge blooms 
often 8 inches in diam- 
eter; in the most bril- 








Pour it on - Watch ‘em Grow! 


The balanced fertilizer 
with plant hormone and 
complete nutrients... 

















a galion of rich 

FERTILIZER 

For Starting Seeds _ Slips 

and Cuttings . . .Transplanting 

.. Regular Feeding in the Garden. 
Ask for Free Pamphlet 


lOc size makes 5 gal $1 sizemakes 100 gas 
25c size makes 16 gal. $2size makes 400 gal 
RS SOcsize makes 37%:gal. $5 size makes 1200 gal. 


AT NURSERIES © HARDWARE ¢ VARIETIES 


PLANT-CHEM, Inc. 








st 
o 





5S MARKET 
SAN FRANCIS( 
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ELECTRIC BARBECUE MOTOR 

Revolves 3 times a minute—just right to cook thoroughly. 

Can be adapted to fit any barbecue. May be used indoors. 

Has 2 sets of adjustable uprights; a 48” copper plated 

steel spit: 50 ft. cord. Easy to assemble, Everything com- 

plete, $39.50 f.0.b. Walnut Creek, plus Calif. sales tax. 
WRITE FOR FREE LITERATURE 


PAUL NAVE ELECTRIC 
2323 Mt. Diablo Boulevard, Walnut Creek, California 








DELPHINIUMS 
PRIMROSES 


Choicest Annual and Perennial 


FLOWER SEEDS 
IRIS 


@-FREE CATALOG— 
©. M. PUDOR, PUYALLUP, WASH., P. O. BOX 147A 








IRIS and DELPHINIUM Specialists for 25 Years 
From far 


STRANGE FLOWERS rexcts 


Bulbs and seeds of rare kinds for planting now. 
Illustrated descriptive list on request. 
REX. D. PEARCE, Dept. S84, Moorestown, N. J. 


Cc 


liant hues imaginable. 





Assorted Camellia, Carnation and Frilled 
types. Colors range from white through all 
shades of pink to rose and scarlet, yellow, 
orange and salmon. 


5 EXTRA TOP SIZE ASSORTED TUBERS 


or all one color if desired . . . . . $2.00 
Postpaid 


CATALOG ON REQUEST 


(sz hme “Vd =f 2A 2 — Be en PA 


RT. 1, BOX 402 ELMA, WASHINGTON 


Specialists in new and rare daffodils 


| MUSIC ror FUN 


Cuts out 90% 
of the work in 


reading music! 


YOU can play the piano almost at sight by 
using the same shortcuts professionals use in 
reading popular music! 

The MUSIC FOR FUN Professional method 
cuts out 90% of the effort and mystery — 
makes your music sound better, too. If you 
play now, you can learn these professional 
shortcuts quickly . . . or if you have never hit 
a piano key, you'll still fmd MUSIC FOR 
FUN easy. MONEYBACK GUARANTEE. 
Of course if you want to be a Paderewski, you 
should stick to the old-fashioned methods. But 
if you want to have real fun with your piano, 
if you want to read popular music quickly and 
easily, send for the first 

















four MUSIC FOR FUN 
lessons today — only $1 FIRST FOUR 
} C.O.D. plus postal charges. *] LESSONS 
Chuck Dutton, MUSIC for FUN ae °. - 
1167 Bateman, Berkeley 5, Cai. 

















These benefits are YOURS in 


the ROGERS 


Farm-Home Freezer 


Plenty of Room—Approx. 500 to 600 
pounds . . . Dual Purpose (Quick Freeze 
and Storage) . Thermostatic Control. 
Write or wire for startlingly low prices 
now in effect and complete information. 
Some sizes now ready for IMMEDIATE DELIVERY. 
We carry a complete line of Freezer Supplies. 
SEND FOR PRICE LIST 


MODERN APPLIANCE CO. 


111 South Ellsworth Avenue, San Mateo, California 











——VIOLA SEED—— 


Special blend of blue, yellow, white and rose selected 
from choice named perennial plants. Large blooms. Packet 
$1. No List. HARPER VIOLA GARDENS, Warren, Oregon 





SUNSET 
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says screen star 


BARBARA STANWYCh 


*, .. Anyone—with absolutely no 

previous experience — can put up this tf ; Ja 

marvelous ready-pasted wallpaper MW 
with professional results!” HM 


e 


£ 





7 






P " " ay ‘ J i 
“T’ve seen it with my own eyes,” says this famous 4 Py 
star and talented homemaker. “You just cut strips [ i. a i. Poy 
. . ; | > > 
to fit, dip them in water, and smooth them onto i tee 
f 2 3 
the wall. That's all there’s to it!” | ” . 
| | . 
j 


Pe JUST DIP IN WATER £ Te : 
= .. AND UP IT GOES a. i ' 

, > — =— 
. = As aA vt \ > 7 


Yes, Miss Stanwyck, over 1,000,000 women have 
proved that anyone can put up TRIMZ REaApDy- 
PASTED WALLPAPER. No help needed, no paste, no 
tools, no tearing up the house. Dries in 20 min- 
utes. So clean you don’t need to cover the furni- 
ture. Makes home decorating a “fun’’ job—do it 


' | : 





Sena ine een 


PR’ sey 
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tere 


if 
es 
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in spare time, starting and stopping as you please! 
e Glamorous Barbara Stanwyck chooses ** Rhythm,” one of 
A whole 10’ x 12’ room takes only 3 boxes—each many original Trimz patterns, for this charming setting. 
equaling 336 rolls of ordinary wallpaper and in- Cd. eggnog danGud ane benes Gheeeeehens ha 
a ° : 


cluding 20 ft. of matching border. 

Every TRIMZ pattern is guaranteed washable and 
fadeproof . . . guaranteed to stick or your money 
back . . . guaranteed by the world’s largest manu- 
facturer of wallpaper. Today—see the complete 
selection of smart, richly colorful patterns for 
every room in your home! 


Make Plain or Painted Walls Sparkle with 
TRIMZ READY-PASTED BORDERS 


Just dip ’em in water and put ’em up! These 
cheery borders will do wonders for your 
kitchen, bathroom, bedrooms, living room, 
any room with plain or painted walls. Stun- 
ning around windows, pictures, ‘doorways, 





mirrors, waste baskets, too. Washable. Fade- 
proof. Guaranteed to stick. Many attrac- 
tive patterns—as little as 15¢ per 


DY * PASTe& 
REV ALLPAPER ° 12-foot roll. 






TMZ AT DEPARTMENT, HARDWARE, CHAIN 
AND WALLPAPER STORES EVERYWHERE 


REG. U. S. PAT. OFF, 


ay = Sy 
<i. > hy a ee 


ee ee | 


TRIMZ COMPANY, INC., DIVISION OF UNITED WALLPAPER, INC., MERCHANDISE MART, CHICAGO 54, ILLINOIS 





TRY THIS 


Stir milk or water into Globe “Al”" 
Pancake and Waffle Flour. Pour on the grid- 
dle, and quicker 'n a wink you'll sing out, 
“Come and get ‘em: 


THE MOST POPULAR Ls 
“STRAIGHT-WHEAT” PANCAKE _. (Qe 
FLOUR I SELL IS GLOBE “Al” og) 


“BUTTERMILK AND STRAIGHT WHEAT”... lis an AA tlavot treat! 








